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Labelling 


The 

Pony  Labelrite 
Labelling  Machine 


PACKAGING  MACHINERY  (PETERS)  LTD. 


Foodtech's  1960  offer! 


the  largest  range  of  filling  and  vacuum 


Foodtech  offer 
labour  savingc:= 

and  are  willing  to  prove  it 


^  Up  to  200  sausages  per  minute  linked  and  weighed,  also 
“  straight  filling — air,  water  or  hydraulic — from  100  to 
4401b.  capacity.  A.L.80,  1761b.  capacity,  £930  delivered. 
A. L  200,  4401b.  capacity,  £1,418  delivered.  A. 1.651b. 
capacity  120  sausages  ^r  minute — straight  filling  too, 
£595  delivered. 


One  of  a  large  range  that  delivers  ^ 
exact  weights  for  pounding  saus-  w 
ages,  can  filling  and  many  other 
applications — from  I  oz.  to  8  lb. 


50% 


filling  equipment  in  the  werld 


DUAL  STATIONS  can 
be  supplied  for  contin¬ 
uous  filling. 


Continuous  vacuum  filler. 
Continuous  vacuum  can  filler. 
Continuous  vacuum  sausage 
linker. 


Air,  water  or  hydraulic  filler. 
Typical  prices  from  a  large 
range 

S.O.20,  44  lb.  capacity,  £248 
delivered. 

S.L.80,  1 76  lb.  capacity,  £497 
delivered. 

S.L.200,440lb.capacity,  £1,034 
delivered. 


FOODTECH^ROHWER 


Write  note  for  advice  and  details  to  P,  H.  Hilgeland,  Esq. 

Foodfech  Lfd. 

S8la  and  581b  GREEN  LANES.  HARRINGAY,  LONDON.  N.8 
Tel:  MOUntview  2226 
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Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 


fills  half  the  liquid,  then 
the  soiids,  finaiiy  the 
^  other  half  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  iiquid  over¬ 
flow.  Up  to  180  cans  per 
minute,  in  aii  sizes  up 
toA2i  Seif  contained 
motor  as  iiiustrated  or 
synchronised  drive 
from  the  Double  Seamer. 


Type  IFF  10-head  Automatic 
Pea/ Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 

ROBERT  KELLIE  &  SON  LIMITED  *  DUNDEE  *  SCOTLAND 

Telephones:  DUNDEE  25687  8  (2  lines)  Telegraphic  and  Cable  Address:  "KELLIE,’*  DUNDEE,  Code  A.B.C.(5th  Edn.) 
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Mrs  Morgan  miglit  be  right... 

The  Glass  Container-acceptance  Testing  Service  will  find  out 


The  frustrating,  nerve  racking,  thing  about 
developing  a  new  container  is  that  when  you 
have  used  all  the  marketing  experience,  all  the 
know-how,  the  best  brains,  there  still  remains 
an  element  of  chance.  You  never  can  be  sure 
about  a  design  until  it  has  been  submitted  to  the 
criticism,  the  approval  or  disapproval  of 
Britain’s  37  million  packaging  experts  -  the 
Mrs.  Morgans,  the  consumers.  You  may  have 
guessed  right.  You  may  have  guessed  wrong. 
Not  far  wrong  maybe  -  just  wrong  enough  to 
make  all  the  difference.  The  maddening  thing  is 
that  if  you  ever  do  discover  what  the  Mrs. 
Morgans  didn't  like,  it  probably  turns  out  to 
have  been  some  footling  thing  that  shouldn't 
logically  have  made  any  difference.  That's  the 
trick  -  consumers  don’t  have  to  be  logical  - 
they  don’t  have  to  be  consistent,  they  don't  even 
hate  to  be  consumers  if  they  don’t  like  your 
container. 

It  is  to  remove  some  of  this  guesswork  (no 
matter  how  inspired)  from  container  develop¬ 
ment,  that  Britain's  Glass  Manufacturers  have 
set  up  the  Container-acceptance  Testing 
Service.  This  provides  Packers  with  facilities 
to  test  consumer  reaction  to  new  designs  before 
they  go  into  mass  production.  They  can  be 
tested  in  any  or  all  of  the  following  four 
progressive  stages. 


1  Design  Preference  Testing.  Any  new  design 
can  be  tested  on  a  consumer  panel  of  400 
households.  Their  preferences  will  be  analysed 
and  presented  to  the  Packer  as  a  report  and 
recommendation. 

2  Container  in  Use  Testing.  The  new  con¬ 
tainer  and  its  product  can  ^  tested  in  actual 
use  in  the  home.  The  panel's  experience  of  the 
new  pack  will  be  recorded,  analysed  and 
furnished  as  a  report. 

3  Shelf  Testing.  The  sales  appeal  of  a  new 
container  can  be  tested  under  real  store 
conditions,  on  the  shelves  of  self-service  or 
other  stores.  The  speed  and  volume  of  off-take 
will  be  audited  and  analysed  by  type  of  store 
and  locality.  The  new  pack  may  be  tested 
either  alone  or  against  any  alternative. 

4  Area  Test  Marketing.  It  was  felt  that 
facilities  to  convert  shelf  testing  into  a  test 
marketing  operation  would  be  welcomed  by 
some  Packers.  To  make  this  possible  an 
expertly  staffed  marketing  service  has  been 
established  which  will  plan,  organise  and,  if 
desired,  execute  test  marketing  campaigns  in 
their  entirety  for  Packers  launching  new  glass 
packed  products. 

Free  Service.  Because  theGlass  Manufacturers 
believe  that  these  services  should  be  used  as 


widely  as  possible,  all  the  facilities  under 
headings  1 , 2  and  3  are  offered  free  as  a  serv  ice 
to  the  packing  industry.  The  only  cost  to  the 
Packer  under  these  headings  will  be  in  the 
supply  of  goods,  containers  and  such  items  as 
la^ls  and  transport.  In  the  case  of  Area  Test 
Marketingschemes  however,  a  nominal  charge 
will  be  made  for  planning  the  operation. 

Security.  Where  any  of  these  tests  are  carried 
out  on  new  products,  the  whole  operation  can 
be  executed  with  al^olute  security.  Packers 
can  have  complete  anonymity  by  employing 
one  of  the  several  brand  names  that  have  been 
registered  especially  for  this  purpose. 

//  you  would  care  to  have  further  details  of 
this  service,  please  do  not  hesitate  to  ask, 
irrespective  of  whether  your  interest  is  im¬ 
mediate  or  not.  Your  Glass  Container  Manu¬ 
facturer  will  be  happy  to  discuss  your  problem 
and  to  help  you  in  any 
way.  Details  of  this  scheme 
have  been  published  as 
a  booklet,  copies  of 
which  are  available  on 
request  from  your  Class 
Manufacturer  or  from 
the  Federation. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


THIS  IS  AN  ADVERTISEMENT  OF  THE 

Glass  manufacturers'  federation 

19  PORTLAND  PLACE  •  LONDON  W1 
TELEPHONE  LAN6HAM  699? 
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ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL 

MERCURY  HOUSE.  WATERLOO  ROAD,  LONDON  S.E.1  Tehphont:  WAUrloo  5231 


Fiow  much  do  you  gain  when  you  put  butter 
in  your  product  ?  Plenty.  I'hat’s  what  Weston's 
felt  when  they  brought  out  their  new  Golden 
Harvest  Digestive  Biscuits  in  the  spring 
of  1959. 

“We  know  that  nowadays  people  really 
do  want  the  best  ingredients,"  they  say.  So 
they  not  only  use  butter  in  their  product. 

They  say  so,  good  and  big  on  the  packet. 

And  steadily  rising  sales  are  certainly 
proving  them  right,  month  after 
month  after  month. 

So  if,  up  to  now,  the  price  factor 
has  made  you  hesitate  to  use  butter 
in  your  ow  n  products,  think  j 

again.  It  pays  to  use  butter  / 

and  to  say  so.  / 

/ 

_ / 


Month  by  month 
Weston’s  are 
proving  that 


USING 

BUTTER 

PAYS! 
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ROCHE  Ascorbic  Acid  BP 


VITAMIN  C 

Roche  Pure  Vitamm  C— 

^  Hat  demonstrated  its  value  In  preserving  natural  colour  and 
flavour  in  frozen  fruits. 

Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed 
Juices— Citrus,  Appie,  Pineapple  and  Tomato. 

In  cured  meats,  can  significantly  reduce  curing  time,  give  more 
uniform  coiour  and  help  to  maintain  better  colour  and  flavour 
during  storage,  distribution  and  dispiay. 

Full  information  from 


ROCHE  PRODUCTS  LIMITED.  15,  MANCHESTER  SQUARE.  LONDON.  W.1.  TeKphona:  Wtiback  5566 
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an  invitation  to 

see  us  for  dust 


If  you’re  interested  in  dust  control,  we’re  pretty  sure  you’ll  find  it 
worthwhile  spending  an  hour  or  two  with  us  at  Leicester. 

There  in  our  demonstration  department  we  can  show  you 
how  Dallow  Lambert  equipment  deals  with 
the  dust  created  by  your  industr>\  If 
you’d  like  to  come  and  see  us  for  dust, 
please  ring  our  General  Sales 
Manager  at  Syston  3333,  and  he’ll 
arrange  a  visit  for  you. 

DALLOW  LAMBERT 


This  is  one  of  the  Dallow  Lambert 
factories^  which  make  dust  control 
equipment  and  nothing  else. 


i  J  ^ 


DALLOW  LAMBERT  &  CO.  LTD.  • 

THURMASTON 

LEICESTER  Telephone:  Syston  3333  (7  lines)  i 

CRC93  f 

AlO 
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PLANNED 


DESIGN 

GIVES  RECIPE  CONTROL 
BY  ONE  MAN 

At  William  Macdonaltl’s  (ilengarrv 
i^iscuit  Bakery.  (Jla.sp>\v,  Baker 
I’erkiiis  have  installed  an  automatic 
injiredients  bulk  storajte  and  handling 
plant.  One  o|)erator  in  the  mixing  room 
controls  the  mixing  cycle  for  all  dough 
productiiai  in  tlu'  factor\  . 


MAIN  CONTROL  PANEL 
has  simpis  relays — 
yet  Is  fully  automatic.  Once 
set,  needs  no  operator. 

MILLED  SUGAR 
is  continuousiy  avaiiabie  from  speciai  ‘ring 
main’.  System  is  simpie,  safe,  reiiable. 

RECIPE  CHANGE. 

Simple,  small  plug  unit  on  control  desk  is 
interchangeable  to  alter  mixing  sequence. 

CAPACITY. 

Silos  hold  14-0  tons  of  flour,  100  tons  of  sugar. 


e  I 

MIXER  COSTROL  DESK.  The  o/ttrator 

*  prntMta  one  button.  The  miximj  ei/rle  in  then  nuto- 

•  mot ie  and  the  comidetion  of  each  ofierntion  m 


indiratfd  on  the  deek. 

e 

Baker  Perkins  Ltd 


Westwood  Works,  Peterborough 


HP  H?*iH 
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All 


at 

Evaporators 

1  Inclined  natural 
circulation  evaporator. 

2  Natural  circulation 
evaporator  with  removable 
horizontal  tube  nests. 

9  Vertical  natural 
circulation  evaporator 


Chemical  processes,  food  processes, 
are  individual  processes.  They  all  have 
distinctive  features,  and  a  universal 
evaporator  is  not  practicable. 

The  Aiton  Organisation  has  a 
range  of  proved  designs  for  all 
chemical  and  food  liquor 
concentration  processes. 

Reaction  vessels,  heat  exchangers 
and  mixers  are  also  made, 
allowing  the  preparation 
of  comprehensive  tenders. 


AITON  &  COMPANY  LIMITED  •  DERBY  •  TELEPHONE:  DERBY  47111  (10  LINES) 
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Hyster  L  P.  Gas  Truck  with  interchangeabie 
boom  attachment  for  maintenance  work. 


le  HYSTER 
0  per  cent 
productivi 


Hyster  Lift  Truck  at  work  for 
Messrs.  Cottvoys  Ltd. 


m®n®trol 

Hevol u  t  ion  izes  Performance, 
Safely.  Mamruvrahility 


HYSTER  reach  and  manoeuvreability  expand  warehouse 
capacity  to  the  maximum.  Fast,  safe  HYSTER  operation  cuts 
handling  costs  to  the  minimum.  Capacity  extends  from 
1,000  lbs.  to  10,000  lbs.  in  the  Cushion-tyred  SPACESAVER 
range— and  from  1,000  lbs.  to  40,000  lbs.  in  the  Pneumatic- 
tyred  CHALLENGER  range.  FRED  MYERS'  specialised 
experience  guides  selection  of  the  CORRECT  Lift  Truck  for 
each  specific  purpose.  FRED  MYERS  provide  complete  after¬ 
sales  service  and  facilities. 

Electric  —  Diesel  —  L.P.  Gau  —  Petrol 


FRED  MYERS  (INDUSTRIAL)  LTD. 

SALES:  24  Bruton  St.,  London,  W.1.  Hyde  Park  6911 

SERVICE:  Maidenhead  Rd.,  Windsor,  Berks.  Windsor  1913 

Chart  Rd,,  Ashford,  Kent.  Ashford  1771 

Southend  Arterial  Rd.,  Brentwood,  Essex.  Herongate  251 


HYSTER  ] 


RANSOMES 


CREIGHTON  (LIFT  TRUCKS)  LTD.,  Birmingham,  Great  Barr  1096 

LONGTON  TRANSPORT  EQUIPMENT  CO.,  LTD.,  Longton  (Staffs.),  Longton  33231 
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SHAPE  YOUR  MEAT  PRODUCTS  INTO 

'FROZEN  assets'... 


...THE  HOIIYMATIC  WAY- 

QUICKLY,  EASILY  &  ECONOMICALLY 


The  versatile  Hollymatic  Patty  Making  Machine  cuts  down  overhead  costs 
. .  .  fast  !  It  will  produce  up  to  1,600  patties  or  hamburgers  an  hour  ;  identical  size  ; 
identical  thickness  ;  identical  shape  ;  and  stack  them  automatically  on  paper.  The 
Hollymatic  is  even  more  efficient  than  a  trained  team  of  assistants  and  it  requires 
only  a  minimum  of  supervision  for  a  maximum  output.  Hollymatic  makes 
meat  products  more  saleable,  more  customer  appealing.  Write  or  ’phone 
us  for  a  demonstration.  STOKES  AND  DALTON  LTD. 


VICTORIA  SPICE  MILLS.  LEEDS  9  •  TELEPHONE:  LEEDS  31701  (10  LINES)  TELEGRAMS:  NUKRISKO.  LEEDS. 
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I 


YEARS  AHEAD  j 

if  you  want  { 

GRINDERS  THAT  GRIND  | 

CUTTERS  THAT  CUT  | 

FILLERS  THAT  FILL  | 

LINKERS  THAT  LINK  { 

you  must  see  \ 

the  Tercy  Dalton*  range  of  expertly  selected  I 

British,  American  and  Continental  Machinery  | 

STOKES  &  DALTON  LIMITED  | 

Victoria  Spice  Mills,  Leeds  9  '  Tel.  LEEDS  31701  (ten  lines)  ■ 

L..-..-— — — — —  J 
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Thi>  ilAJilaMiliU  ilrum  for 

LOW  0OST 

onlif  poporlHHirtl  in  iiHvtl  in  its 
vonstrnvlion 

STOL:\0iTO 

i/M  1'ontinuous  vonrolnti>  iromul 
hoih§  is  stroniivr  Ihtin  olhi^r 
forms  of  nimlinff 

rtWTLi  TH0\ 

it  hns  n  hrntsvnlnhlr  lit! 
nmi  i>ithi‘r  n  inip0*r  «r  irtix 
I0ri0t0‘rliri‘  i0in0>r  Iii00>r 

SAt.LS  ArrLAL 

its  000'0»r00ll  I0ri00t0>0l  or  /wi# 

frr#f/#rwf#ff#/  /##/##•/  0/i0'0»s  fi0ll 

s0*00/00>  f00r  00ttr0i0’ti0'0>  0t0>si0/n 

AOAPTAMLMTY 

a  0ri0l0>  r00n0/0*  /0r000lu0-ts  fr00m 

/0000r0l0>rs  00000I  0‘r0/st00ls  sf/rups 
0*0000  l00>  /0000*k0*0l  in  •  •• 


iTp  ^vUc 


SATEUO  DRUMS 


^Instt  ''' 


FOR  FURTHER  INFORMATION  APPLY  TO 


MARDON.  SON  A  HALL.  LTD.,  TEMPLE  GATE.  BRISTOL,  I,  ENGLAND.  TEL.  24131 
LONDON  OFFICE,  50  BROOK  STREET.  TEL.  MAYFAIR  9*44 
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Wherever  Seed- 
Pressing  operations 
are  required  use 


We  deliver  belt-driven  oil  expellers  type 
Skoda  600  and  Skoda  type  oil  expellers  with 
electric  motor.  They  have  been  well  proved 
in  smaller  operations  as  universal  presses 
serving  for  pre-pressing  as  well  as  final  press¬ 
ing  of  current  oil  seeds.  Both  types  are  very 
popular  in  a  number  of  Asian  countries. 


TECHNOEXPORT  - 

PRAGUE  CZECHOSLOVAKIA 
Visit  our  display  stands  at  the  Brno  Inter¬ 
national  Trade  Fair,  ll-ISth  September  I960 
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The  CARVALLO  Hydrostatic 


STERILISER 

manufactured  under  licence  by 

MATHER  &  PLATT  LTD. 


These  are  its  advantages: 

“K  VERSATILITY  —  Continuous  sterilising  of 
Vegetables,  Meat  Products,  Fruits,  Milk,  etc., 
in  cans,  bottles  or  jars. 

^  FLEXIBILITY  —  Variable  sterilisation  tern* 
perature  and  time  to  suit  each  product. 

*  SECURITY  —  Throughout  sterilisation  and 
cooling,  unit  containers  are  totally  enclosed  in 
perforated  steel  carrier  tubes.  They  cannot 
escape. 

^  ECONOMY  —  Contra-flow  principle  ensures 
great  economy  in  steam  and  water.  —  Floor 
space  occupied  seldom  exceeds  35  sq.  ft.  — 
Fully  automatic  operation  and  mechanical 
reliability  allow  remarkable  economy  in  man¬ 
power. 

4c  RELIABILITY  —  All  moving  and  static  parts 
are  of  great  strength.  All-welded  chain  of 
patented  design  with  case  hardened  pins  and 
bushes.  No  mechanical  valves. 

4(  EASE  OF  MAINTENANCE. — All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

*  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 


There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 


There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


Mather  &  Platt 


A55  I 


FOOD  MACHINERY  DEPARTMENT 
RADCLIFFE,  MANCHESTER. 

Telephone:  RADcliffe  2641.  Telef’rams:  Mather,  RadcliJJe,  Manchester. 

London  Office: 

PARK  HOUSE,  22  GREAT  SMITH  STREET,  S.W.I. 

Telephone:  ABBey  4311.  Telei'rams:  Sprinkler,  London. 
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Versatility 

|}EE«  IX  CANS... 
anotlier  new  use  for  tinplate 


Tinplate  is  ehanginp  the  traditionally  eonserva- 
tive  habits  of  In'er-drinkers.  Already  in  Itritain 
leading  brewers  are  paekin^  no  fewer  than  one 
hnndre<l  and  eifjhteen  brands  oflu'er  in  eans. 

Heseareh  and  development  by  The  Steel 
Company  of  Wales  have  lu‘l|)ed  to  make  |)ossible 
this  farther  example  of  tinplate's  inereasiiif; 
versjitility.  In  addition  to  the  s|K-eial  ty|K“  of 
tinplate  re<pdre<l  for  eanidn^  Ixrr,  The  Steel 
Company  of  Wales  |)r<Khiees  a  wide  variety  of 
grades  and  (pialities  to  suit  many  s|H‘eiali/ed 
applieations. 

We  make  a  great  deal  of  Britain's  tinplate, 
and  we  are  eonstantly  learning  sonu'thing  new 
alnait  it.  There  are  several  interesting  recent 
developments.  Why  not  write  to  ns? 


MOWN  AIM 


o 

IX^OIlT 


IMACKESC*' 

STOUT 


RI\>ESI 


blH  \  MIIM 


firpoRM 


HURRAY^ 


-S'  M 

IMANNM 


TINELATE  DIVISION 

THE  STEEL  GdMPANY  OF 


THE  STEEL  COMPANY  OF  WALES  I 

C'iiriiiarttirn  Uoiui,  Swansea.  <aanior^aii  ’IVlephone  :  Swansea  Telesirains  :  Welshplate,  Swansea 
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a  gearless 
gearbox  for 

VERTICAL 

mounting 


MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex  ? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


Ml  NTON  vK  I’ I  SON  I.IMI  ri;i) 

<  I  I)  \  H  S  I  \(  I  ()  K  \  •  SinWMVKkl^I  Sll-K)I.K 

Maltsters  for  more  than  a  Century 


FOR  EVERY  INDUSTRY  USING  STRAIGHT-SIDED  METAL  TOP  CONTAINERS 

Now-  clean, 
clear  marking 
for  Larger  Cans 

ONE  SIMPLE  CONTROL  GIVES 
SETTING  FOR  ALL  SIZES 
UP  TO  12'  HIGH  AND  7^'  DIAMETER. 


Automatic  Can  Marker 


SPEEDY  HEIGHT  ADJUSTMENT.  Out-  CUnirul  gives 
instant  accurate  setting  for  cans  up  to  12*  high. 


ENTIRELY  AUTOMATIC.  Operates  at  conveyor  speed; 
uses  no  power:  requires  minimum  supervision. 


FITS  YOUR  CONVEYOR.  Can  bc  installed  in  any  3-4  ft. 
straight  in  any  existing  single-line  4"  to  K*  conveyor. 


CLEAR  MARKING.  Marks  clearly  without  blur  even  at  high 
speed.  Can  be  set  for  central  or  offset  marking. 


Barry  -  Wehmiller 


BARRY-WMIMILLER  MACHINERY  COMPANY  LIMITBO 


WlVsArp  HOISE.  93-107  SMAITESBI  RY  AVENUR,  LONDON,  W.l 


The  Hippobottlemus 

LIFE  SPAN;  indefinite  (glass  never  ages),  size:  various  (from 
5  cc.  vials  to  10  gallon  carboys),  iiabi  iat:  United  Glass  — 
the  place  to  go  for  the  best  glass  packaging  service : 


•  The  finest  in  modern  glass  package 
design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  and  United  Glass  makes  them  by  the  million. 
Come  and  see  how  we  can  help  you. 


UNITED  GLASS 


UNITED  tiLASS  LTD.,  LEICESTER  HOUSE,  LEICESTER  SQUARE,  LONDON,  W.C.: 

telephone:  CiErrard  S61I  telegrams:  glaspak,  lesquare,  London 


Food  Manufnc'tttre  lii^iist.  IU()(I 
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— for  dUICK  deliveries 
of  all 

ENGINEERING 
SUPPLIES 

including 

COCKS  &  VALVES 
PACKINGS,  JOINTINGS 
BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  phone 

W.  H.  WILLCOX  &  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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HOP 

8022 

25 

lines 


j 


are 


myouns 

Setter/ 


RASPBERRY  N.F. 

37/6  per  lb. 

Centres  and  Creams 
6  ozs.  per  cwt. 

A  natural  extract 
of  quality 
Samples  on  request 


POLAK  &  SCHWARZ  (ENGLAND),  LIMITED 

so,  Great  Cambridge  Road,  Enfield,  Middlesex. 
Telephone:  ENFIELD  6781  / 2/3 J 

POLAK  &  SCHWARZ  /  VAN  AMERINGEN-HAEBLER 
Oiviiiont  of  INTERNATIONAL  FLAVORS  &  FRAGRANCES  INC 
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'  Glass  Outsells 
but 


‘  NATIONAL  ’ 

Standard  Lines  include  : 


Mineral  Wearer  Bottles 


Cordial  Bottles 

Vinegar  Bottles 

jamjars 

Meat  Paste  Jars 

Olive  Oil  Bottles 

and  a  tvide  range 
of  Pharmaceutical 
Glass  Containers. 


i 


Glass  Excels 


We  shall  be  glad  to  send  you  full 
details  of  our  Standard  Lines  which 
are  all  available  for  prompt  delivery 
from  stock. 

We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 

Shelf  Testing  Service  at  your  disposal 
to  test  customers'  reactions. 


Particular  People  always  say  ‘NATIONAL’  for  Quality  in  Glass  Containers. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side. 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 
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j  Tluftu  ^ 

'  CREAM  ^ 
> SHAMPOO, 


PIN!  APPtf 


Spritif^ 

■***’^/y 


CHIVERS 


*  Lon  *•  '  ^ 

*  SVIAM  *»  j 


^  ^  ^ 


r.^ 


Polypots  are  made  of  polystyrene  ;  they  are  well  designed,  light, 
tough  and  splinter -proof.  Moulded  either  clear,  or  in  a  variety  of 
brilliant  colours,  their  attractive  appearance  can  be  enhanced  by 

Metal  Box  colour  printing  on 

I  FILL  AND  CLOSE  ^  ® 

1  j"'  miniature  Polypots  with  this  both  the  pots  and  the  snap-on 

.  I  1  J  unique  machine.  Minimum 

I  I  ^  storage  and  working  area  polythene  CapS  which  prOvide 

and  labour  costs  make 

I  if  ;;|f  o  economic  hygienic  protection  for  the 

I  jjl^L  proposition. 

contents.  Metal  Garda  caps 
and  paper  caps  can  also  be 
supplied. 

For  more  information  zorite  or 
phone  to : 


METAL  BOX 

JXlL^SE'IKSS  OISOTOTIP 

_  PLASTIC  flLNS  •  LAMIMATiellt  •  BOTTLIS  •  MOULDID  COMTAIMtRt 

THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.l.  Hunter  3377 
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CUSTOM  BUILT 
EQUIPMENT 
ELEVATORS 
SPIRAL  CHUTES 
FREIGHT  LIFTS 
SWING  TRAY 

Cl  CWATORQ 


A.  &  C.  JENNER  LTD 
CLARENDON  WORKS 
MITCHAM  •  SURREY 
MITcham  9281-4 


CONVEYORS  — 

BELT 

ROLLER 

CHAIN  &  SLAT 

MOBILE 

TELESCOPIC 

OVERHEAD 

POWERED  TURNS 


JENNERS  MECHANICAL 
HANDLING  SYSTEMS 


Jenner's  service  covers  the  planning,  con¬ 
struction  and  installation  of  conveyors  of  all  kinds. 
In  many  industries  such  as  the  laundry,  confectionery, 
food,  leading  firms  have  entrusted  their  conveyor 
installation  to  Jenner’s.  Whatever  the  size  or  nature 
of  your  enterprise  a  Jenner  installation  will  bring 
lasting  benefit. 

May  we  send  you  a  copy  of  our  comprehensive 
catalogue  of  modern  conveyor  systems? 


JENNERS  for  Freight  LIHS 


first  C/ass  sn  GLASS 


They  Like  What  They 
See  Through  GLASS . . . 


. . .  hecanse  they  \inow  that  the  pnaliiets  eoni allied  in 
"lass  are  secure  Iroiii  deterioration,  lint  there's  inneli 
more  to  "lass  than  that!  (dear,  clean,  "leainiii"  "lass 
‘sells'  the  product  hy  addin"  iinnieasnraldy  to  Its 
natural  attractiveness.  In  Keyglass  yon  harness  to 
Nonr  advanta"e  the  latest  ami  best  in  desi"n  and 
niannractnre.  ('.onsidt  the  Key  Serviee  (lenire  for 
iniparlial  advice  on  any  of  yoiir  container  proldenis. 


KEY  GLASSWORKS  LTD 


FAnORIES  AT  NEVt  (  ROSS.  LONDON  &  HARLOW,  ESSEX 


PImoi-  address  all  rarresfanideittr  to  Sale  Selling  luenls:  Kiiiiald  dale  X'  ('om/iany  l.imilrd,  1  I’urserroft,  George  St.,  London,  IT  .1.  Tel:  P.4  Ddinglon  1823/9 
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STAINLESS 


"  \  C  SHEET 

i  > 

\  STRIP 

1  1 

j  BAR 

I  TUBE 

in  all  forms  a 

nd  finishes  1  SECTIONS 

1 

1  WIRE 

1 

1  COMPONENTS 

[sUPREXj 

PADLEY  &  VENABLES  LTD 

riiBDcv  .  tJinni  cuadc  i  amc  ia/cct 

jUPKca  WUKRj  nlLILILcflUKI:  LANc  VrcSI 

ALDRIDGE  Nr.  WALSALL  aldmd^e’sisji 
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CmipHm  vita  Um  waaiwiwMiti  of  mo  Food  oad  Drois 
Act  INI,  aad  tko  Foodo  and  Orago  (lootlaad)  Act  IfSt. 

•FECIFIUTIOM:  CRTtUUIIiat  FOIdT  ROT  ICtO  THAR  ll.rc 
lEAO  HOT  aORE  TRAH  II  FPB 
::  ARIEHie  HOT  MORE  THAR  I  PPM 


1.8.1.  (HMff  Opomh  OHmImU)  llMitM,  RlllwgHai"  Eaglaod. 


‘TOPANOL’  BHT  —  3  new  food  antioxidsnt 


The  Antioxidant  in  Food  Regulations,  1958,  permit  the  use  of 
butylated  hydroxytoluene  in  a  variety  of  foods:  Topanol'  BHT  is 
prepared  with  great  care  specially  for  this  purpose. 

'Topanol'  BHT  conforms  with  the  requirements  of  the  Food 
Hygiene  Regulations,  1955,  and  other  relevant  legislation  under 
the  Food  and  Drugs  Act,  1955. 

'Topanol'  BHT  meets  the  following  specification: — 

Crystallising  point  ' —  not  less  than  69.4  C. 

Lead  —  not  more  than  10  p.p.m. 

Arsenic  —  not  more  than  2  p.p.m. 


Animal  and  vegetable  oils  and  fals,  and  baked  and  fried  foods 
containing  these,  are  protected  from  rancidity  at  concentrations  as 
tow  as  O.OV'o  by  weight — cooking  temperatures  do  not  destroy  activity. 

Paper  and  paper  board  wrapping  impregnated  with  'Topanol'  BHT 
at  low  concentrations  keep  foods  fresher  by  retarding  rancidity  at 
packaged  food  surfaces  and  on  migrated  films  of  fat. 

The  appetising  appearance  of  food  packs  can  be  maintained  by  the 
use  of  plastic  film  wrappings  (e.g.  polythene)  colour-stabilised  and 
protected  against  embrittlement. 

Natural  and  synthetic  oil-soluble  vitamins  {e.g.  In  fish  liver  oils) 
and  citrus  and  other  essential  oils  are  also  the  better  for  'Topanol'  BHT. 


k  PRODUCT  OF 

I.C.I.  HEAVY  ORGANIC  CHEMICALS  DIVISION 


Full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 
LONDON,  S.W.1. 


H.5a 


\32 


.iiiHii.'it.  I9(i0 — Food  Manufacture 


I’xC'Ciiri li  liiis  .shown  ili.u  7  out 
ol  10  j)Ufclnis(‘s  ill  siijKTiiiarkots 
aro  (Iccitlod  iijxin  alter  the  cus¬ 
tomer  coiiu'S  into  the  store. 

Eve-appeal  is  niulonhtedly  a 
very  imjHiiiant  lactor  contri¬ 
buting  to  inijinlse  hiivin^. 


Si(i<u  t  I'.inspanMil  ((‘llnlosi*  liliii 
adds  ;;laiiionr  and  »ives  protct  lion 
to  a  iindtitnde  of  products.  It  is 
prodnceil  clear  or  coloured,  jilaiii 
or  priiiti'd,  in  sheet,  roll  or  ba^ 
form,  ill  tyjies  to  suit  jiractically 
all  packa^injj  needs. 


The  Sidar  Dr  si  fin  and  Trrh  ideal  Srnicr  is  at  the  disposal  of  all 
who  are  intnested  in  better  packafiin".  You  are  invited  to  make 
full  use  of  our  facilities. 


BRITISH  UDA€  IilMlTED 


Manufacturers  and  Converters  of  ’Transparent  Cellulose  iiliu 

ST  HELENS  LONDON  (iL.VSGOW 


Vmnl  Manufaetiire —  luitust.  1 ')()() 


Vitamins 
in  Bulk 


Natural  &.  Synthetic  Vitamin  A 

Vitamin  B'  (Aneurine  Hydrochloride  B.P.)  | 

Vitamin  B.6  (Pyridoxine  Hydrochloride 
B.P.C./U.S.P.) 

D.L.  Calcium  Pantothenate  U.S.P. 

Vitamin  C  (Ascorbic  Acid  B.P.) 

Vitamin  D2  (Calciferol  B.P./U.S.P.) 

Vitamin  D2  (Oily  Concentrate) 

Natural  Vitamin  E 

(d-Alpha  Tocopheryl  Acetate) 

(d-Alpha  Tocopheryl  Acid  Succinate)  ||| 
(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 

Folic  Acid  B.P.  U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  4  D3. 


Get  your  vitamins  from 


Specialist 
Manufacturers  of: 

•  GRINDING 

•  MIXING 

•  SIEVING 

•  CONVEYING 

•  ELEVATING 

•  FEEDING  EQUIPMENT 

SEND  YOUR  ENQUIRIES  TO  : 

W.  S.  BARRON  &  SON  LTD. 

GLOUCESTER 

Phone :  21055  6  7  Cable:  BARRON,  GLOUCESTER 


Bulk  Sales  Oept..  Vitamins  Limited 
Upper  Mall.  London.  W.6  Telephone;  Riverside  5001 
Telegrams:  Vitabemax.  Hammer,  London 


iT 

H  irfl 

.-A-  j 

m  "T 

[rkal  J 

*5^ 


NO  w  A 


^A  STAGE 


Ai  last  sausage  making  is  fully  auto¬ 
matic.  Just  press  a  ratton  on  the 
A.B.R.  filler  luiker  and  you  can  pro¬ 
duce  up  to  200  sausages  a  minute  I 
There’s  absolutely  no  wastage  or  coo- 
lamination.  No  oil  can  reach  the 
meat  and  there  are  no  crevices  for  the 
meat  to  pass  through.  The  machine 
is  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausage  meat.  An  automatic 
holding  device  can  be  supplied  for 
synthetic  casings. 

Anyone  can  operate  or  maintain 
the  A.B.R.  tiller  linker — it  has  auto- 
malic  lubrication  and  only  three 
grease  nipples  requiring  once-monthly 
attention.  Two  sixes:  llOlb.  and 
ISSIb. 

401b.  FILLER 

Ideal  fur  the  small  manufacturer.  Takes  hard  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Single-  or  3-phaac  motor. 


FILLER  LINKER 


Other  machines  include:  BOWL 
CHOPPERS,  MINCERS. 
BANDSAWS.  FAT  DISPEN¬ 
SERS.  CLARIFIERS.  ETC. 


To  AMASAL  LIMITED.  Butchers’  Supplies 
Division,  Caldwell  Spice  Mills.  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012  (3  lines) 

«f-«rr  xmd  full  detaUi  nflhr  A.B.R.  AUTOMATIC  FII.LTR 
LI\RFR  wllhiml  tiblleailim  in: 

NAME . ADDRE:SS . 


I  Please  tick  size  req'd.  1551b.  □  1 10 lb.  □  401b.  □ 

L _ _ L”J 
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A  SIKVICI  IM 
STAMIIM 


Illustration  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


For  whatever  purpose  plant 
Is  required,  we  can  design, 

manufacture  and  install  it 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries? 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS. AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 

Manufactured  in 

STAINLESS  STEEL. “MONEL**  (Nickel- 
Copper  Alloy).  NICKEL.  ALUMINIUM 
AND  MILD  STEEU 


STAINLESS  STEEL  PLANT  LIMITED 


Head  Office  and  Works: 


DORSET  AVENUE,  THORNTON  GATE,  CLEYELEYS,  LANCS 

Telephone:  CLEYELEYS  2234  5-3070 


Telegrams:  Stainless  CIcvcIcys. 
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Can  you 

honestly  say  that 
your  present 
container  cannot 
he  hettered? 


Jackson 

packaging  advisory  sarvioe 

A  c-oiiiprolionsivc  sorvici'  omliriiriii;:  dcsi;; 
aiul  iulvi<-«'  oil  irlass  conlaiiu'rs. 
closiiros,  lalH'lliii<;,  display  lioxcs  and  onion 
'I'liis  si'rvii-o  also  olTors  to  inaniiracinrors 
parkin"  in  <‘onlainrni  otiirr  Ilian  "lass, 
frrr  niarkrt  rrsrarrli  I'arililirs  on 
‘drsi"n  prolrri'iu-r  Irsliii"', 
‘ronlainrr-in-nsr  Irsliii"'  and  ‘slirlflrslin" 
as  wrll  as  an  arra  U'sl  inarkrliii"  srrviro 
al  a  nominal  rliar"!'. 

Kill"  Mnsriini  ZJiii  willi  any  prohlrm  voii 
iiias  liavrorwrilr  for  ini'onnal  ivr  hooklrl. 


('an  von  sav  that  all  your  proiliu’ts.  from  a  |).u'ka"in" 

|H»int  of  virw.  arr  tin*  UmiUm’s  in  tludr  firld  ’ 

If  von  aiv  not  one  himilr(‘<l  per  cent  satisfied  with  your 
present  packs,  then  the  .f.ickson  (ilass  service  was  desi"ned 
just  for  von.  Here  is  .1  service  that  |»rovi«les  not  just 
"cmmI  "lass  cont.iiner  desi"n.  hnt  real  thon"ht  ahont 
tin*  jirodncts  von  are  packin"  and  the  wav  yon  pack  them. 
Let's  hice  it,  y<»n  want  all  vonr  products  to  l(K)k  at  least 
as  "(hmI  at  the  |H)int  ol  pnrchasi*  as  yon  knoyv  them  to  he; 
von  want  them  to  look  better  than  vonr  competitor's 
*mtl  therehy  sell  f'nstrr. 

II  von  i/rc  completely  happy  with  vonr  present  p€icka"in", 
yye  think  von  would  still  hk(‘  to  tiilk  to  onr  l\esearch  I  nit. 
I'asti's  and  ideas  ch.m"e.  new  methiMls  are  const. mtly  hein" 
tried  ami  yon  will  alw.us  y\ant  to  he  as  conipl.icent 
•ihont  yonr  p.ick<i"in"  as  yon  are  now. 

^’on  never  know.  <in  idea  that  onr  l\esearch  Unit 
is  workin"on  ri"ht  now.  may  he  the  container  for  one 
of  umr  products  next  year. 


Jackson  rassarch  unit 

A  team  ofexjv'rls.  prrfri-lin"  new  types 
of  "lass  packs  and  closures. 

If  yon  have  a  new  product  or  want  to  "iye 

a  ncyy  look  to  an  exist  in"  one, 

yye  may  already  have  the  ansyyer  for  yon. 


If  yiiiir  ciHiiptiny  is  coDrcrncil  irilh 
liiirkiiig  and  yiMi  hare  not  ye/  reee/red  a 
eopy  of  /he  Jaekson  (ilass  Journal 
‘/.ooA-  Ahead'  please  wri/e  so  /ha/  we  ean 
put  you  on  our  mailing  list. 


ONE  OF  THE  LARGEST  M  A  N  C  F  A  CT  C  H  E  R  S  OF  GLASS  CONTAINERS  IN  THE  UNITED  KINGDOM 


in  association  with  J.  W,  Sutcllffs  A  Co.  (1950)  Ltd. 


N 


it  benefits  in  three  important  ways 

PROTECTION 

Aluminium  Foil,  by  itself  or  laminated 
with  other  materials,  is  tailor-made  to 
provide  the  perfect  wrapping  for  your  product, 


Hi  t'rortiir.rd  hy  kind  ff  emission 
ol  Messrs.  Ladbury  Bros.  Ltd. 


SALES  APPEAL 

Get  all  the  advantages  of  brilliant  colour  and 
clear  crisp  printing  that  is  produced  by  Fisher's 
photogravure  plant  — one  of  the  finest  in  the  World, 
New  designs?  Let  our  creative  team 
tackle  them.  They  have  that  rare  combination 
of  experience  and  imagination  that  produces 
ideas  which  are  original  and  practical. 


SERVICE 

Sit  back  and  relax,  and  let  Fisher’s  Technical 
Staff  worry  about  your  packaging  problems. 
They’ll  give  you  really  informed  opinions. 


FISHER*S  FOILS  LTD 


■■■■■  EXHIBITION  GROUNDS.  WEMBLEY, 
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The  new  unipulse  all-purpose  liquid  meter 


designed  by  measurement  limited  is  an  important  advance 


in  accurate  industrial  metering  of  fluids  in 


chemical  compound  manufacture,  process  engineering 


involving  fluids,  and  food  and  drink  production 


//////////////////z 


The  UNIPULSE  meter  successfully  operates  with  liquids 


varying  in  viscosity,  acidity,  alkaline  content  and 


temperature,  and  can  be  linked  to  a  wide  range  of 


indicating  or  dispensing  control  devices 


The  clean  design  eliminates  the  conventional 


gear  mechanism,  enabling  fluids  to  be  dispensed  to 


an  unprecedented  accuracy 


Write  to  the  Sales  Manager,  measurement  limited 


for  full  particulars, 


meters  are  matters  for  IWI  E  A  S  U  R  E  Ml  ENT 


MEASUREMENT  limited 

P.O.  Box  No  2,  Dobcross,  Nr.  Oldham,  Lancs. 

Tel ;  Delph  424  (5  lines)  Telegrams:  supermeter,  Dobcross 


Export  enquiries : 

PARKINSON  COWAN  GROUP  exports  limited 
Terminal  House,  52  Grosvenor  Gardens,  London,  S.W.l 
Tel :  Sloane  0111  Cables  disc,  London. 
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WET-BACK  PACKAGE  BOILER 


Esso  Petroleum,  Liverpool 


Jacqmar  Mills,  Burnley 


boilers  have  been  made  at  Lilybank  Works  in  Glasgow. 
More  than  100  ye^  of  experience  has  contributed  to 
the  design  and  manufacture  of 


HOSPITALS 


DAIRIES 


a  boiler  that  works  hard  quietly,  and  takes  little  time 
off.  It’s  Clyde-built . .  .  tough,  and  as  neat  as  a  ship 
of  the  line.  Self-contained  .  .  .  fully  automatic  .  .  . 
boilerman’s  delight.  Press  the  button  and  it  goes  to 
work  ...  82  per  cent,  efficiency  easily  ...  on  and  on 
and  on.  Don’t  stop  to  replace  refractory  linings,  it 
has  none:  it  has  a  new  design  of  wet-back  com¬ 
bustion  chamber  which  eliminates  brickwork. 

Price?  You’ll  be  very  agreeably  surprised.  Time? 
Put  Multipac  straight  in.  It  needs  only  a  small  floor- 
space.  It’s  deh'vered  complete,  steam-tested.  Just 
connea  up  to  it  and  put  it  to  work  .  .  .  hard  work 
.  . .  clean  work  .  .  .  money-saving  work. 

Ask  for  descriptive  literature.  Or  better,  telephone  or 
write  to  say  you  are  coming  to  see  a  Multipac  at  work. 
They’re  wonderful  boilers. 


BREWERS 


LAUNDRIES 


PETROLEUM 


JOHN  THOMPSON  (WILSON  BOILERS)  LTD. 

Lilybank  Works  London  Road  Glasgow  E.1. 


Ashfi^e  College,  Berkhamstead 
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TOP  NAMES  USE 


CONTINUOUS  AUTOMATIC 

MIXERS 


Streamline  vour  production  and  reap 
the  benefits  of  continuous  processing 
by  consulting  the  specialists. 


What’s  in  it  for  you? 

10  tons  of  liquid  chocolate — Caxton 
chocolate.  Which  is  just  a  way 
of  saying  the  smoothest  flowing, 
ijest  tasting,  most  consistently 
perfect  couverture  you  can  get— 
made  by  craftsmen  for  craftsmen ! 


CAXTON  COTJVERTURES  CREATE  CONFIDENCE 


Caxton 

CAXTON  CHOCOLATE  COMPANY  LIMITEO 

LONDON  N22  •  TEL:  BOWES  PARK  4903/7 
AND  AT  GLAS6DW  C2  •  TEL:  DOUGLAS  0919 


AH 
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‘A/tespeed’  drive  conveying'dried  salt. 


**Ritespeed‘*  is  the  name  given  to  the  well-known 
range  of  Spur  Reduction  Gears  and  Geared  Motors 
produced  by  Crofts  of  Bradford, 

Compact  in  design,  they  can  be  mounted  in  any  position,  and 
there  is  a  Flange-mounted  Series,  including  Vertical  Geared 
Motors  for  use  with  stirrers,  mixers,  and  similar  machines. 

Gear  cases  are  made  from  Crofts  semi-steel,  a  tough,  durable, 
close-grained  metal,  and  the  gears  are  accurately  machined 
from  high-tensile  steel  bars  or  forgings  dependent  on  the  size  of 
the  unit. 

The  Geared  Motors  and  Reduction  Gears  cover  the  same  power 
range,  the  former  taking  any  make  or  type  of  flange-mounting 
electric  motor. 

In  addition,  the  incorporation  of  a  HIRATIO  adaptor  enables  ratios  up  to  2175:1 
to  be  obtained,  while  the  inclusion  of  a  MULTISPEED  unit  provides  two,  three,  or 
four  speed  changes,  selected  by  hand  lever. 

"Ritespeed”  Geared  Motors  and  Reduction  Gears  can  be  supplied  from 
fractional  up  to  80  H.P.  Ratios  up  to  82:  I. 

Up  to  20  H.P.  supplied  FROM  STOCK. 


□ 


•RITESPEED”  GEARED  MOTORS  & 
REDUCTION  GEARS 

Publication  5727 A 


CROFTS  (ENGINEERS)  LIMITED  | 

POWER  TRANSMISSION  ENGINEERS  I  * 

■  Address 

--  - 

Telegrams  ‘Crofters  Bradford  Telex'  Telex  SI  186 

REPRESENTATION  THROUGHOUT  THE  WORLD 
Food  Manufacture — August.,  1960 


Literature  also  available  on — 

□  SHAFT-MOUNTED  GEAR  UNITS 

Publication  IS7A 
r~l  UNIVERSAL  MOUNTING  WORM 
REDUCTION  GEARS 

Publication  571 


Q  “MULTISPEED"  2.  3.  &  ^-SPEED 
REDUCTION  GEARS 

Publication  358 

Q  4'.  6'.  8'  WORM  GEARS  to  EEUA 
Standard  Dimensions 

Publication  5743 
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Please  indicate  which  items  are  required. 
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REIGATE  Brand  NUT  FLAVOURS 


True  to  type — Coconut,  Hazel  Nut,  Almond, 
Walnut,  Pistachio  and  Nuts  &  Wine. 


REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Buurbi>n  Beans 
and  also  compounded  tiavours  of  quality. 

REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  products. 


Sole  Manufacturers 


4  REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 

Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  I'ree  from  alcohol,  artificial 
preservative  and  colouring  matter. 

5  REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to  all  parts 

of  the  country  every  week  by  our  modern  Heet  of  vehicles. 

(Collection  of  empties  also  made). 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Also  at  48  Mark  Lane.  London,  E  C. 3.  Tel.  Royal  1971 
Edmund  Street  Mills,  Liverpool.  Tel.  Central  3033 


Clarendon  Mills.  Qelfast.  Tel.  Belfast  31633 
7  A  8  City  Quay,  Dublin.  Tel.  Dublin  74135 


iiifiiist.  \*)()0  —FihhI  \lanitfarture 


MANUFACTURERS  &  TECHNICAL  SERVICE 

BRITISH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND 

TEL  :  WICTON  281  •  GRAMS;  PARWEN 


SALES  :  FELBER  JUCKER  &  CO.  LTD. 

BROOKS  HOUSE  •  48  UPPER  THAMES  ST  •  LONDON  E.C.4 

TEL:  CITY  1087  •  GRAMS:  FELBER  CENT 

29  PETER  ST  •  MANCHESTER  2 

TEL:  BLACKFRIARS  3337  ■  CRAMS:  FELBER  MANCHESTER 
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We  MARK  what  you  MAKE! 


SAUVEN 


l*tRFOK.\ri\(. 
MAfHINF.  (  <» 


13  HAHON  WALL, 
LONDON  E.CI. 
Tel:  CHAnccry  3413 


Rotor  Overpressure  Autoclave  Type  II  1100,2. 


Rotor  OVERPRESSURE  AUTOCLAVE 

FOR  THE  MEAT.  FISH  AND  VEGETABLE  INDUSTRIES 

with  infinitely  variable  drive  and 
swivel-bearing  rotation ; 
available  with  I  -4  lower  boilers  and 
capacities  of  400  -  4,800  kg. 

ADVANTAGES:  •  Less  time  needed  for  sterilisation 
.  •  Fat  and  jelly  more  evenly 

distributed  in  tins 

*  Colour,  taste  and  consistency 
'i^P''oved 

*  •  Automatic  actuation  of  all  valves 

by  one  hand-operated  wheel 

v  "***  m  •  Temperature  and  pressure 

automatically  controlled 

•  Rapid-sealing  lid 


Please  ask  for  catalogue  and  list  of  references . 


MITTEIiHAUSER  &  WALTER 


HAMBURG  4,  Germany 

Estd.  1883  Telegrams:  “MASCHINE.”  Tel.:  43  31  42-4S  /  Teleprinter:  0  214  166 


So/e  agents  for  the  meat  industry  for  the  U.Ki  STOKES  &  DALTON  LTD.,  LEEDS  9. 


A4r) 


CODAPACK 


Will  automatically  imprint  code-dates  or  contenu  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 


BASELOCK 
PRINTING  ROLLER 


Automatically  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 
type  in  any  size. 


FORMOSAN  mum 

TAI-YU 

BRAND 

IN 

SOLID  PACK 

(5/b.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  Slice) 

•  REGULAR  PIECES  (iV"  Slice) 

•  CRUSHED 

•  Grown  from  Hawaiian  teed  In  modern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports. 

•  Ideal  for  Canning,  Processing,  Catering,  etc. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL.  LONDON,  E.C.3 

Telephone:  ROYAL  3386  (7  lines) 
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have  the  proved  answer 

rS95bTHB«N\ 

l_  ^  .mMOTICIOE^I 


^  You  can  clear  insect  pests  right  off  your  premises  with 

“Pybuthrin”,  the  powerful,  non-poisonous  insecticides  which 
can  be  used  without  fear  of  tainting  foodstuffs. 

^  Flour  Beetle,  Cacao  Moth  and  similar  pests  are  quickly 
and  safely  destroyed. 

^  “Pybuthrin"  Insecticides  are  remarkably  effective  because 
they  contain  pyrethrins  synergised  with  piperonyl  butoxide. 


^  Whatever  your  pest  problem  Cooper’s  have  the  answer  to 
It  in  the  “Pybuthrin"  range. 

^  We  invite  you  to  write  for  the  informative  booklet  “Pybuthrin 
Non-Poisonous  Insecticides"  and  to  make  full  use  of  the 
Cooper  Advisory  Service,  which  is  free. 


OM'OOC/I  COOPSR,  McOOUOALL  A  ROBSRTSON  LTD.,  BSRKHAMSTBD,  HBRTB.  SST.  1843 
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This  boltle  carries  a  message,  I'rom  Viscose  to  you  and 
ultimately  from  you  to  the  consumer. 

In  the  struggle  for  sales.  Viskring  cellulose  bottle  closures 
are  a  first-class  weapon.  Bright,  colourful,  they  catch  the 
eye  of  the  purchaser. 

In  addition  to  basic  colour,  Viskring  can  be  printed  with 
colourful  designs  or  trade-marks,  or  with  your  own  sales 
message!  And  of  course  they  engender  confidence  —  by 
being  hygienic,  by  ensuring  full  measure  (no  loss  by 
evaporation)  by  discouraging  pilfering,  and  above  all  by 
preventing  stoppers  riding  or  blowing.  Viskrings  come  in 
all  sizes,  are  easy  to  fit  and  stay  securely  in  place. 


•  Easy  to  fit,  salt  adjusting 

•  Pravont  stoppars  riding  or  blowing 

•  Sacura  scraw  caps 

•  Hygianic  •  Non>inflammabla 

•  Eya-catching  •  Discouraga  pillaring 


ISKRINGS  I 


VISCOSE  DEVELOPMENT  CO.  LTD  •  40  CHANCERY  LANE  •  LONDON  ■  WC2 

Telephone:  CHAncery  8111  Telegrams:  Viskap,  Westcent,  London 

VC  31 
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Butterfield 


We  also 
fabricate  in 
Mild  Steel, 
Aluminium 
and 
Nickel 


Butterfield  ■%! 

craftsmen  meet 
the  expanding 

demand  of  the  Food  Industry 
for  Stainless  Steel  Equipment 
with  precise  compliance 
to  specification 
and  with  a  very  high 
standard  of  finish. 


Illustrated  ahave: 

40  gallon  Stainless  Steel 
Ketchup  Tanks. 


Illustrated  on  right: 

IfiOO  gallon  Stainless  Stee 
Cream  Storage  Tank. 


W.  P.  BUHERFIELD  LTD.  p.o.  box  38 

SHIPLEY  YORKSHIRE  Tel:  S2244  (8  lines) 

BRANCHES:  London  Tel:  HOLborn  24SS  (4  lines) 

Birmingham  Tel:  EAS  0871  and  EAS  2241 

Bristol  Tel:  27905  Liverpool  Tel:  CENtral  0829 

Glasgow  Tel:  CENtral  7696 

Belfast  Tel:  57419  &  51957 

Dublin  Tel:  73475  &  79745 
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AND  MAKING  F.H.P.  MOTORS 


Something  important  has  been  obscured  by 
the  success  of  the  mathematical  approach 
to  design  -  that  engineering  is  an  art  as  well 
as  a  science.  Not  everything  can  be  worked 
out:  beyond  a  certain  point  -  particularly  on 
detail  -  the  designer  has  to  trust  his  eye,  his 
feeling  for  a  sound  job  or  his  imagination. 
But  these,  in  turn,  depend  on  experience,  not 
his  alone;  the  common  stock  of  the  people 
he  works  with.  This  is  the  art;  and  it  is  the 
channel  through  which  the  accumulated 
experience  of  an  engineering  firm  is  fed 
back  into  new  products. 


The  details  in  which  it  shows  up  sometimes 
seem  trivial  in  themselves,  but  in  aggregate 
they  are  important.  A  very  simple  example  is 
the  terminal  box  on  our  new  F.H.P.  motors. 
It  is  unusually  large  and  the  terminals  are 
far  bigger  than  the  current  that  they  carry 
would  require.  As  a  result,  the  motor  is 
exceptionally  quick  and  easy  to  connect  up. 
Why,  then,  do  not  all  small  motors  have 
large  terminal  boxes?  Well,  room  has  to  be 
found  on  a  small  end-cover  for  a  thermatrip, 
a  bearing  with  a  generous  oil  well  and 
ventilation  openings.  Our  designers  have 
fitted  them  all  in  so  successfully  that  there 
appears  to  have  been  no  problem.  It  looks 
simpler  than  it  is  . . .  which  is  often  the  way 
with  good  design. 


rompton  Parkinson 

W  I  ■  iiaiiTta 


Makers  of  Electric  Motors  of  all  kinds,  A.C. 
and  D.C.  Generators,  B.E.T.  Transformers, 
Switchgear,  Cables,  Instruments,  Lamps, 
Lighting  Equipment,  Batteries,  Stud  Welding 
Equipment,  Traction  Equipment,  Ceiling  Fans. 
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JAz  CatameC  Jiam4actu%c%s  . . . 

ESTABLISHED 

CAHAM 

%<xuH,  C&lom  p’lo&tem  solved 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

sample  ic 

I..  I^A^IIKKRT  &  €0.  LTD. 

LONDON  OFFICE:  FACTORY: 

4  PERCY  STREET.  W.l  COLNE  WORKS.  UXBRIDGE.  M IDDX. 

Telephone:  MUSeum  6102  Telephone:  UXBRIDGE  33095 


‘TRUSOY’ 

the  processed  soya  floor 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  tes* 


samples  of  'Trusoy’,  the  processed  So.va  flour. 

Moisture  . 

9.42 

on 

Protein  . 

;19.94 

Oil  . 

19.02 

Phosphatides  . 

1.90 

-.j 

Non-reducing  sugars 

10.33 

Reducing  sugars . 

Trace 

Z. 

Other  carbohydrates  (not  starch) 

13.14 

Fibre  . 

... 

1.80 

Ash  . 

... 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  o/  ‘bredsoy’,  b.s.p.  improver, 
'ooux;rum’,  ‘bdneum’. 

Ml’ 


Revised  regulations  regarding  First  Aid  in  Factories 
became  effective  from  Ist  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  vre  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requirements  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  details  are  available  to  responsible  officials 
applying  on  their  company's  letterhead,  mention¬ 
ing  this  "Food  Manufacture"  announcement. 

CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROAD  WELL  I35S  (5  lines) 


.lugusi,  fVior/  Manufiivture 


[BOUIIUN 


Technical  and  test  facilities  are  available  for 
all  problems.  Complete  plants  designed, 
manufactured,  installed  and  commissioned  by 
Boulton  in  all  parts  of  the  World. 


GYRATORY 

SCREENS 


lyrite  for  technical  information  to 


PROVIDENCE  ENGINEERING  WORKS 
BURSLEM,  STOKE-ON-TRENT 


TELEPHONE:  STOKE-ON-TRENT  88661  (5  LINES)  GRAMS:  ‘'BOULTON"  BURSLEM 


See  ALBRO  for  Fillers  and  Cappers 


ALBRO  15-head  fully-automatic  Powder  Fillers  are  used  throughout  the 
world  for  the  speedy,  dustless  filling  of  soluble  coffee  powders;  soup, 
cusurd  and  milk  powders;  pepper  and  other  food  products.  This 
model  has  an  output  of  120  containers  per  minute  or  more  depending 
on  size  of  container. 

Vacuum  operation  ensures  completely  dust-free  filling.  Filled  containers 
come  off  the  machine  clean  and  ready  for  despatch.  There  are  no 
moving  parts  in  contact  with  the  product. 

There  is  an  ALBRO  machine  to  fill  every  need.  Ask  for 
details  of  the  complete  range  of  fillers  and  cappers. 


ALBRO  Filling  Machines 


for  Liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  Co.  Ltd.,  Wharf  Road.  Ponders  End.  Middx. 
Telephone:  Howard  2622  (5  lines).  Telegrams:  Albromach,  Enfield. 
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TO  THE  SOFT  FRUIT 

TO  THE  CONFECTIONERY 

INDUSTRY  FOR 

INDUSTRY  FOR 

SIEVING  AND 

GRADING  AND 

STRAINING 

SEPARATING 

Successfully 

j 

applied . . . 

1 


WHA  T  MOVES  THE  GOODS  ? 

A  product  is  on  its  way  to  the  shopping-basket. 

Why? 

Why  did  this  housewife  choose  doughnuts,  why  this  particular  brand  ?  What  is  the  sales- 
impelling  quality  that  this  product  possesses  ? 

It  is  on  the  answers  to  questions  like  these  that  your  sales  success  may  depend. 


Critical  factors  in  moving  goods  into  the  shopping 
basket  are  correct  choice  of  wrapping  materials 
and  good  package  design  —  in  many  cases  this 
means  using  transparent  him  which  protects  goods 
fully,  displays  them  at  their  best,  lets  the  shopper 
examine  them  thoroughly.  These  are  matters  our 
Package  Design  Section  can  advise  you  about. 
They  will  willingly  devise  a  package  that  makes 
the  most  of  your  product,  evolve  an  efficient 
wrapping  technique. 

The  service  we  offer  is  unique  in  this  country. 
Besides  our  Package  Design  Section,  a  staff  of 
engineers  is  always  available  to  give  you  technical 
assistance  with  machines ;  you  can  call  on  our 


chemists  and  physicists  at  any  time  to  conduct 
full-scale  packaging  tests  with  your  product. 

If  you  need  assistance  or  advice  on  any  aspect  of 
transparent  him  packaging,  we  are  waiting  to  help 
you.  Contact  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henrietta  House,  9  Henrietta  Place, 

London,  W.i. 

"Caflephan*"  it  tfi*  rtgiifrmd  trada  mark  of  British  Cellophano  Limitod 
and  danotas  tha  brand  of  calluloto  film  manufacturod  by  thorn. 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 

NASH  HYTOR  ’  GLEAN  AIR  COMPRESSOR 


Rt(d.  Trade  Mark 


IT'S  THE  S(  RUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytor  Werka,  CammarM  Way,  Parlay  Way,  Cray«an 
NORTHERN  OFFICE:  131  Rayal  Eickanca,  Manchaittr,  I 


Talaykana:  MuniciFal  104i;S 
Talaykana:  Blacktrlari  1033 


Our  subsidiary  companies  supply: 

Fresh  Fruit  and  Frozen  Purdes 

Preserved  Cherries,  Peels,  Pineapple 
and  Ginger 

French  Walnuts,  Shelled  Brazils 


THE  BEDOINGTON  NUT  &.  PRODUCE  CO.  LTD. 


'Grams:  NAMSOLUC,  Swanley,  Orpington 


SWANLEY  VILLAGE.  KENT 

'Phones:  Swanley  Junction  2306  &  2307 


FULLER  HORSEY 

SONS  a  CASSF.  LI. 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MAISVFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVUM  A«K!\rK;  •  L0\l>0\  •  K*C>3 

TKLEf HOSE  •  ROYAL  4141 
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handling 


food  handlinff.  It  is  much  cheaper  than 
ti-aditional  materials.  Light,  strong, 
clean,  hygienic  and  quiet,  polythene 
can  be  sterilised  either  chemically  or 
by  steam.  It  is  resistant  to  most  acids 
and  alkalis,  and  water  absorption  is 
negligible.  Now  moulded  by  the  new 
Engel  process  at  lower  cost.  W.C.B.  bins 
and  buckets  are  made  in  capacities  of 
5,  7, 10,  15,  20,  35,  40  and  45  gallons,  and 
straight  sided  trays  and  boxes  of  all 
sizes  are  designed  to  stack  securely 


Kiik»‘1  moulded 
containers  are 
thli-ker  at  the 
•urners  and  alonp 
the  bends  and 
edges,  giving 
greater  local 
strength  where 
needed. 


There's  a  W.C.B.  container  for  your  needs. 

Valves,  taps  and  handles  are  fitted  in 
various  sizes  according  to  requirements. 

W.C.B.  offer  personal  service  with  representatives 
covering  the  country. 

Please  write  for  the  Polythene  Containers  Catalogue  to 

WHITE,  CHILD  A  BENEY  LTD 

Shepley  Works.  Audenshaw.  Nr.  Manchester 
Telephone  Denton  4248  (3  lines) 

London  Office;  Abbey  2466 


®  3225 
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MINCEMEAT  FILLED 
CLEANLY 

AND  FREE  FROM  AIR  POCKETS 


•  840  jars  per  hour  filled  so  cleanly  that  jar  wiping 
is  unnecessary, 

•  Quickly  dismantled  for  cleaning. 

•  Write  for  leaflet  and  full  details  of  this  simple 
machine  to  overcome  this  difficult  problem. 


COLNE,  LANCS.  Telephone:  COLNE  577 


THE  CALEB  DUCKWORTH  MINCEMEAT  FILLER 


Sloinless  Steel  Mixing  Conveyor 
made  for  Cadbury  Bros.  Ltd. 


Give  us  the  UNUSUAL  job 


like  tills 


Firms  whose  names  are  known  internationally  ask 
FTM  for  design  assistance  in  stainless  steel  fabrica¬ 
tion.  A  prototype  or  quantity?  We  have  been 
commended  for  both.  We  produce  to  your  designs, 
or  ‘yours  plus  ours.’  Why  not  enquire  now? 


FREEMAN, 


TAYLOR  MACHINES  LTD. 


Dept.  B.  Necton  Street,  Syston, 


Leicester  England.  Phone:  Syston  3301  (5  lines).  Grams:  ‘DYMAC  Leicester. 
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For  real  economy  of  operation! 


FROPAV  LTD 
a  L&«lOOflM*A 
tMKHt 

TU  DfMTAfittS 


Built  with  your  needs  in  mind,  the  G)mmer  li  ton  forward  control  model  thrives  on  the 
toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modem  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 

Baitt  (ast 


A  ROOTES  PRODUCT 


COHMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION;  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineert. 


ALFRED  DODMAN  &  CO.  LTD.  S 

Telegrams:  “  Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King's  Lynn.  uH^MaTsT 

Queen  Eliza^th  II. 

HIGHGATE  WORKS,  KING’S  LYNN  Engineers 

Manufacturers  of  Canning  Machinery 

- including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 


STAINLESS  STEEL 


Factory  Faiiteens 

Their  Management  in  Great  Britain 

Jack  Hampton 

This  book  will  appeal  to  top  management, 
canteen  managers,  canteen  staff  and  industrial 
students.  First  edition:  1  IS  pages.  Illustrated. 
15s.  net.  Postage  extra. 

LEONARD  HILL  [BOOKS]  LIMITED 

EDEN  STREET,  LONDON,  N.W.I 


{.OHDON.  7  Crosvenor  Gardens.  S.W. I .  Phone;  VICTORIA  1977/8  and  at 

EDINBURGH.  LIVERPOOL.  MANCHESTER.  NEWCASTLE.  BELFAST  &  DUBLIN 


- U 1 1  equipped 

BACON  St  HEAT  FAaORY 

Tables,  Wall  Panelling,  etc.,  in  Stainless  Steel 
by  Associated  Metals — hygienic,  easily  cleaned, 
never  corrodes.  Also  tanks  and  utensils  of 
every  description. 

Specialists  in  Fabricated  Metal  Werk  in  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  and  ALUMINIUM 


Write  for  particulars  to: 


dssofiatrl) 


itlftal 


m 


01 


LECITBIN 

ALL  GRADES 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

Cablet  &  Foreitn  Telcframt;  LEHRCOMP,  LONDON 
Inland  Telegrami  Telephone 

LEHRCOMP.  LONDON.  TELEX  CITY  <737  (6  lines) 

Incernat.  Telex  London  28293 
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YESTAMIN 


YESTABAKON 


YESTAMIN  &  YESTABAKON 

Products  of; 

The  English  Grains  Company  Limited 

Shobnall  Road,  Burton-on-Trent  Telephone:  3781 


Free  samples  of  both  Yestamln  and 
A  Yestabahon  will  be  sent  on  request 
^  together  with  our  specially  prepared 
1  brochure. 


Yestamin  offers  to  food  manufacturers 
a  rich  natural  source  of  vitamins  of  the 
entire  ‘B’  complex,  as  well  as  protein 
and  other  valuable  food  factors. 

It  already  finds  wide  application  in 
the  food  industry  in  the  preparation  of 
baby  foods,  Invalid  diets,  breakfast  foods 
and  many  other  food  products. 

Yestamin  is  extensively  used  In  the 
pharmaceutical  field. 

Yestabakon  has  a  brewers’  yeast  base, 
specially  processed  to  give  a  real  farm¬ 
house  bacon  tang.  In  addition  to  the 
obvious  uses  YESTABAKON  enjoys  as 
a  flavouring,  it  is  also  rich  In  vitamins  of 
the  ‘ B’  group. 
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^IANESTY 


•|y/|ANESTY^ 


k»C  IH 


IMPORTANT 
1<»  tVAM  6M  WIBI*  MWJj 


STILL  THE  BEST 

for  pune,  aKafetfeflt  water 


There  is  only  one  method  of  producing  distilled  water  and 
that  is  by  using  a  still. 

World  famed  for  their  design,  careful  construction  and  low 
cost  of  operation  Manesty  Automatic  Water  Stills  ensure  a 
constant  supply  of  fresh  pure  distilled  water  above  the  require¬ 
ment  of  the  British  Pharmacopoeia. 

Nineteen  models  are  available,  for  heating  by  gas,  paraff.n, 
electricity  or  steam,  with  hourly  outputs  from  2  pints  to  50 
gallons. 

Easy  to  install,  automatic  and  continuous  in  operation, 
occupying  no  space  (they  are  all  wall-mounting).  Manesty  Stills 
are  acknowledged  the  world  over  for  maximum  efficiency  at 
minimum  costs. 

The  OB  and  OOB  models  are  available  with  vitreous  enamel¬ 
led  boiling  chamber  (inside  and  outside)  condenser  pipe,  wall 
bracket  and  weir  chamber.  Other  fittings  chromium  plated. 


I 


OB 

ELECTRIC 
output 
3  pints 
per  hour. 


4B  STEAM 
HEATED 
output 
so  gallons 
per  hour. 


OOB 
ELECTRIC 
output 
6  to  8  pints 
per  hour. 


ELECTRIC 
DESTIL 
output 
2  pints 
per  hour. 


WRITE  TODAY  FOR  FULL 
DETAILS  OF  THESE  MODELS 

MANESTY 

MACHINES  LIMITED 
SPEKE  •  LIVERPOOL  24 


Telephone:  Hunts  Cross  1972 
Telegrams:  Manesty  Liverpool  24 


TABLET  MACHINES  ‘  PUNCHES  A  DIES  >  COATING  PANS  GRANULATORS  •  MIXERS  *  COMMINUTORS 


Af>2 
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ese  special  thermocouples  developed 
for  use  in  the  food  and  kindred  pro¬ 
cessing  industries  are  w  idely  used  because 
of  their  accuracy,  interchangeability, 
rapid  response  and  robustness,  and  can 
therefore  be  relied  upon  to  give  long 
and  trouble-free  service. 


These  thermocouples  may  be  used 
with  a  variety  of  temperature  indicating 
and/or  recording  instruments,  three 
examples  of  which  are  illustrated  on  the 
right.  These  are  (a)  Portable  Indicator 
with  7"  long  mirrored  scale,  (b) 
Electronic  Self-Balancing  Indicator/ 
Recorder  giving  continuous  record  on 
<lisc  type  chart  and  (c)  a  Teloscale 
Indicator  which  indicates  the  temperature 
of  the  thermocouple  on  a  translucent 
scale  having  an  eftective  length  of  over  50 
inches,  thus  permitting  temperature 
readings  to  be  accurately  observed  from 
a  considerable  distance. 


FOR  FULL  DETAILS  PLEASE  WRITE  TO 


FOSTER  INSTRUMENT  CO*  LTD.,  LETCHWORTH,  HERTS,  ENGLAND 

Members  of  b.l.M.C.A.M.,  S.I.M.A.  and  S.I.R.A. 

TELEPHONE:  LETCHWORTH  984  (3  lines)  TELEGRAMS:  RES.L!A  LETCHWORTH 
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The  new  P444  Pressuretrol  is  a  low-cost  device  for 
industrial  application  up  to  150  p.s.i.  The  rugged 
P428  Pressuretrol  is  also  designed  specifically  for 
industrial  use.  Use  it  for  gas  or  liquids  at  pressures 
to  5000  p.s.i.  Use  either  of  them  as  controllers  or  as 
high  or  low  limit  devices.  Their  outstanding  features  are: 

*  Convenient  adjustment—  With  set  point  and  differential 
located  on  the  front  of  the  case  for 

maximum  visibility  and  accessibility. 

*  Visible  switch  position—  Window  in  front  of  case 
reveals  at  a  glance  whether  mercury  switch  is 
made  or  broken.  Changeover  versions  available. 

*  P428  has  Bourdon  tube  actuation  —  Tube  of 
beryllium  copper  or  stainless  steel  depending  on  range. 

*  P444  is  diaphragm  operated,  using  similar  materials. 

^  Rugged,  attractive  case—  Made  of  drawn  steel  with 

die-cast  cover,  case  resists  dust,  weather,  corrosion. 
Harmonizes  well  with  other  instruments  when  panel  mounted, 

*  Explosion-proof  model  —  Enclosed  in  its  own  integral  case 
with  external  settings  —  not  necessary  to  open  case  or 
break  electrical  connection.  It  is  small  and  compact 
and  requires  no  special  housing  or  setting  extensions  . . . 
provides  positive  protection  when  used  with 
hazardous  gases  or  in  hazardous  atmospheres. 


P128  Flush  Mounted 


WRITE  OR  SEND  THE  COUPON  TODAY 
Honeywell  Controls  Limited 
Ruislip  Road  East  Greenford 
Middlesex  WAXlow  2333 


Please  send  me 


Specification  Sheet  No.  1011-la  <P428) 
Instruction  Sheet  No.  95-2600  (P444) 


POSITION. 
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adores: 


Branrh  offices  In  the  principal  cities  of 
me  United  Kingdom  and  throurhout  the  world. 
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Highly  resistant  to 
Fire  and  Corrosion 

Low  Maintenance  Costs 

Maximum  Clear  Space 
and  Headroom 


As  soon  as  your  Marley  precast  concrete  building  is  erected  it  is  ready  for  use;  no  encasing  of 
columns,  painting  or  other  expensive  protective  measures  are  necessary. 

Marley  buildings  with  uncluttered  spans,  up  to  65'  or  more,  represent  the  most  advanced  design  in 
Industrial  Buildings;  they  incorporate  the  scarfed  joint  method  of  construction  in  which  the  major 
structural  connections  are  completely  ‘sealed-in’  during  erection  to  ensure  permanent  protection 
and  longer  life.  This  is  why  Marley  Clear  Span  Buildings  are  better  than  most  other  types  of  industrial 
buildings. 

We  shall  be  pleased  to  send,  on  request,  a  copy  of  our  new  illustrated  folder  and,  if  you  wish,  quote 
without  obligation  for  the  supply  and  erection  of  the  building  you  require.  Write  to  your  nearest  branch 


Nation-zoide  Supply  and  Erection 
Service  includes  foundations,  frame- 
wrk,  roofing  and  gutters,  if  required. 


MARLEY  CONCRETE  LIMITED  (Dept.  5.52.) 

Peasmarsh,  Guildford,  Surrey  (Head  Office) . . 

Shurdington,  Cheltenham,  Glos. . 

Waterloo,  Poole,  Dorset  .. 

London  Showrooms:  251  Tottenham  Court  Road,  VC.  1. 


..-  Guildford  69171 
Shurdington  334/5 
Broadstone  626 
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ADVMTAROMA 

BEEF 

FLAVOURINO 

Ad  vita  Limited  announce  the  introduction  of  a  new  and  unique 
product  Advitaroma  Beef  Flavouring.  It  is  in  powder  form  and 
is  simple  and  economical  to  use.  It  imparts  the  characteristic 
aroma  of  beef  and  also  enhances  the  flavour.  Advitaroma 
Beef  Flavouring  has  application  in  many  foodstuffs 
in  which  a  distinctive  and  long  lasting  aroma 
is  required.  For  further  details  of 
Advitaroma  Flavourings  write  to: 

ADVITA  LIMITED 

2  KINGSCOTE  ST.,  LONDON,  E.C.4 
Telephone:  FLEet  Street  7474 

AD/.  121-8058 

Sole  Agents  in  Eire:  W.  C.  McDONNELL,  3  4-37  CLARENDON  STREET,  DUBLIN 
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An  independent  protection  committee? 

The  setting  up  of  a  committee,  independent  of 
Government  administration,  analogous  to  the  Food 
Protection  Committee  in  the  U.S.A.,  was  suggested 
by  Professor  A.  C.  Frazer  in  his  presidential  address 
to  the  British  Food  Manufacturing  Industries  Re¬ 
search  Association.  There  are,  it  is  true,  a  number  of 
committees  directly  and  indirectly  concerned  with 
the  increasing  problems  brought  about  by  the  grow¬ 
ing  use  of  food  additives  in  greater  and  greater  num¬ 
ber,  such  as  the  Food  Standards  Committee,  but  none 
of  these  have  direct  call  on  the  laboratory  facilities  of 
the  dozen  or  more  Institutes  and  University  depart¬ 
ments  which  are  doing  work  on  food  additives.  This 
is  a  grave  disadvantage,  and  as  these  various  labora¬ 
tories  have  little  reserve  capacity  to  cope  with  any 
increased  demand,  difficulties  might  arise  if  fore¬ 
sight  is  not  used  now  to  anticipate  the  demand  several 
years  hence. 

In  other  countries,  the  U.S.A.  particularly,  much 
greater  pressure  is  being  brought  to  bear  on  those 
ffirectly  concerned  with  food  additives  to  ensure  their 
adequate  testing.  While  there  is  no  need  to  fear  that 
in  this  country  we  are  lagging  dangerously  behind  in 
this  matter,  yet  the  fact  that  foodstuffs  exported  from 
this  country  have  to  satisfy  the  possibly  more  strin¬ 
gent  regulations  of  the  importing  countries  means 
that  we  have  to  take  note  of  regulations  enforced  in 
other  countries.  The  fact  remains  that  our  adminis¬ 
trative  machinery  is  at  present  very  inadequate  to 
deal  with  the  additive  problem. 

Professor  Frazer  said  that  in  his  view  one  of  the 
functions  of  the  proposed  biological  testing  station, 
which  he  regarded  as  essential,  should  be  to  act  as  a 
centre  and  clearing  house  for  information,  to  which 
those  concerned  could  turn  not  only  for  information 
but  also  for  advice  regarding  their  additive  problems 
and  testing  programmes.  The  testing  of  a  food  ad¬ 
ditive  is  a  long  and  expensive  business,  lasting  a 
minimum  of  two  or  three  years.  It  is  obvious  that 
the  testing  station  will  not  be  able  to  test  every 
sundry  product  which  manufacturers  may  offer,  and 
testing  must  be  restricted  to  those  substances  which 
stand  a  good  chance  of  being  proved  effective  and 
safe.  It  is  essential  that  the  planning  of  tests  should 
be  discussed  with  the  competent  authorities  at  an 
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early  stage,  and  guidance  is  necessary  as  to  what 
tests  should  be  done. 

In  spite  of  all  the  basic  research  which  has  been 
done,  we  are  still  amazingly  ignorant  of  the  nutritive 
changes  which  occur  in  food  during  processing,  and 
of  the  possible  effect  of  food  additives  on  nutritive 
value.  Much  more  basic  research  work  is  needed 
into  the  biological  action  of  food.  Many  early  en¬ 
deavours  in  the  field  of  food  processing  foundered 
because  the  sponsors  were  ignorant  of  basic  prin¬ 
ciples;  basic  principles  must  be  established  before 
we  can  get  very  far  in  the  safe  use  of  increasingly 
complex  additives. 

No  frozen  foods  in  Italy 

Chief  impressions  of  Food  Manufacture's  recent 
visit  to  northern  Italy  in  company  with  the  S.C.I. 
Food  Group’s  overseas  tour  are  that  the  Italians  eat 
far  fewer  processed  foods  than  we  do,  and  that  frozen 
foods  are  practically  non-existent.  Principal  reason 
for  the  latter  seems  to  be  that  fresh  fruit  and  vege¬ 
tables  are  available  nearly  all  the  year  round. 

The  inhabitants  of  the  Lombardy  Plain  are  in¬ 
dustrious  and  hard  working,  and  this,  coupled  with 
the  natural  advantages  of  the  region,  make  this  the 
most  prosperous  part  of  Italy.  We  visited  a  number 
of  food  factories  and  research  establishments,  and 
were  impressed  with  much  of  what  we  saw,  particu¬ 
larly  in  the  matter  of  the  cleanliness  and  quality  of 
the  equipment  used.  Some  of  the  machinery,  we 
were  pleased  to  see,  was  British. 

Among  the  establishments  visited  were  the  Cin¬ 
zano  Co.’s  vermouth  production  plant  at  San  Vittorio 
d’Alba  near  Turin  (where  we  saw  a  very  streamlined 
and  highly  mechanised  bottling  plant);  the  Central 
Dairy  and  the  Alemagna  confectionery,  baked  goods 
and  ice-cream  factory,  both  in  Milan;  and  the 
VV’amar  Biscotti  Co.  in  Turin,  makers  of  biscuits  and 
that  particularly  Italian  creation,  panettone,  half 
bread,  half  cake.  Of  more  agricultural  interest  were 
the  CEnological  Experimental  Station  and  its  vine¬ 
yards  at  Asti  (where  we  saw  a  particularly  elegant 
portable  spraying  machine  which  imparts  an  electro¬ 
static  charge  to  the  fumigant  particles  causing  them 
to  stick  more  effectively  to  the  foliage) ;  the  pepper- 
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mint  fields  of  Pinerolo  where  the  stills  for  distilling 
the  peppermint  oil  were  seen ;  and  the  laboratories  of 
the  Department  of  Agricultural  Chemistr\'  in  Turin. 
On  an  academic  note,  the  male  members  of  the  parri’ 
attended  a  meeting  of  the  Piedmont  section  of  the 
Italian  Chemical  Society,  which  was  addressed  by 
Prof.  Mario  Milone  of  Turin  University  on  the  sub¬ 
ject  of  “Italian  legislation  and  the  genuineness  of 
food,"  and  by  Mr.  T.  Me  Lachlan,  leader  of  the 
British  party,  whose  subject  was  ‘  ‘  Food  legislation 
and  its  effect  on  food  sophistication.” 

Unquestionably  the  visit  was  a  great  success;  as 
the  party  included  a  number  of  executives  of  British 
firms  whose  lively  discussions  with  our  Italian  hosts 
more  than  once  played  havoc  with  the  tight  schedule, 
we  cannot  doubt  that  our  Italian  friends  learnt  some¬ 
thing  as  well  as  ourselves. 

Less  noise,  please  ! 

Our  plea  in  the  May  issue  for  less  noise  in  factories 
(referred  to  by  a  contributor  in  this  issue)  is  echoed 
in  a  recent  issue  of  Occupational  Psychology,  journal 
of  the  National  Institute  of  Industrial  Psycholog>\ 
The  journal  describes  experiments  which  showed  that 
workers  paid  more  attention  to  their  work  and  made 
fewer  mistakes  when  conditions  were  quieter. 
“Noise,”  says  the  report,  “does  produce  human 
error  in  a  real-life  situation,  even  amongst  people 
who  are  used  to  it.” 

Food  and  water  from  unusual  sources 

Efforts  to  increase  the  available  food  supplies  are 
leading  research  workers  into  what  at  first  sight 
might  seem  unlikely  and,  to  the  layman,  rather  re¬ 
pulsive,  channels.  We  learn,  for  example,  that  the 
Herring  Industry  Board  and  the  National  Research 
Development  Corporation  are  jointly  considering 
building  a  prototype  commercial-scale  plant  for  pro¬ 
ducing  human  food  from  stale  herring  and  animal 
waste.  According  to  the  Board’s  annual  report,  de¬ 
velopment  work  has  been  going  on  for  some  time  on 
the  separation  by  distillation  of  herring  constituents 
with  the  aim  of  producing  high-grade  protein. 

The  most  refined  idea  yet,  we  learn  from  our 
associate  journal  Manujacturing  Chemist,  comes 
from  the  U.S.A.  At  the  national  meeting  of  the 
American  Chemical  Society,  a  biochemist  working 
for  General  Electric  outlined  to  a  somewhat  startled 
audience  a  scheme  for  producing  drinking  water  from 
what  he  delicately  called  metabolic  wastes.  There  is 
no  prize  for  guessing  where  such  a  scheme  would  be 
needed — the  answer  is,  of  course,  in  a  space  vehicle. 
One  of  the  answers  to  the  problem  of  providing  water 
to  travellers  in  the  cramped  space-ships  of  the  future 


may  be  the  recycling  and  distillation  of  excreta,  con¬ 
verting  it  into  pure  water  and  drinking  it,  not  ad 
infinitum  but  ad  astra. 

It  is  claimed  that  the  process  runs  on  vacuum  and 
solar  energ>’.  Urine  and  faeces  are  distilled  by  using 
the  vacuum  in  space  and  then  passed  through  a  high 
temperature  catalytic  zone  heated  by  solar  energy, 
where  bacteria,  odours,  and  other  toxic  materials  are 
destroyed.  The  process  is  claimed  to  extract  95%  of 
the  water  in  the  wastes  and  to  regenerate  it  to  “  im¬ 
peccable  quality.”  Apparently  it  is  regularly  drunk 
in  the  G.E.  Space  Sciences  laboratory.  “  Labora¬ 
tory  workers  will  not  bother  to  go  across  the  hall  to 
the  water  cooler  when  any  of  this  uniquely  produced 
water  is  available,”  commented  Mr.  Bengson,  the 
biochemist.  “  It  cannot  be  distinguished  from  dis¬ 
tilled  water,  but  it  can  be  distinguished  from  ordin-  1 
ar\'  Philadelphia  drinking  water.  It  is  of  higher  [ 
quality.”  I 

The  research  is  going  ahead  on  two  fronts. 
Animals  are  being  fed  with  regenerated  water  for  1 
long  periods  to  study  the  possible  build-up  of  toxic  | 
materials,  and  the  engineering  parameters  for  the  I 

apparatus  are  being  worked  out.  | 

Fooling  the  public 

“We  are  being  fooled  by  synthetics  ”  ran  the  head-  t 
line  of  a  recent  article  in  the  Daily  Telegraph.  Its  f 
theme  was  that  our  palates  have  become  so  dimmed  ^ 
with  synthetics  of  all  kinds  that  the  general  public  [ 
no  longer  recognises  or  even  wants  the  real  thing. 

There  is  so  much  alarmist  literature  written  these 
days  on  the  subject  of  food  additives  and  the  hoary  j 
question  of  “natural”  v.  “synthetic”  foods  that 
responsible  newspapers  do  a  disservice  to  their  j 
readers  when  they  publish  articles,  such  as  the  one 
quoted,  of  shallow  content  and  containing  a  suffi¬ 
cient  grain  of  truth  to  catch  the  attention  of  the 
thoughtful  reader.  It  is  true  that  our  food  laws,  strict 
as  they  are,  still  leave  occasional  loopholes  for  un¬ 
scrupulous  manufacturers  to  delude  the  uninformed 
buyer,  but  practices  of  this  nature  are  far  fewer  today 
than  they  used  to  be.  It  is  not  true  that,  generally 
speaking,  the  public  is  being  fooled.  One  has  only 
to  look  back  over  the  last  century  or  two  to  realise 
that  in  days  gone  by  fooling  the  public  in  food  mat¬ 
ters  was  a  game  played  on  quite  a  large  scale. 

In  his  recent  address  to  the  Turin  section  of  the 
Italian  Chemical  Society,  Mr.  T.  McLachlan,  chair¬ 
man  of  the  S.C.I.  Food  Group  and  leader  of  this  > 
year's  overseas  tour,  quoted  some  examples  of  fool¬ 
ing  which  before  the  i860  Act  were  rampant,  such  as  | 
the  sale  of  dried  extracted  tea-leaves  as  tea,  ex-  j 
hausted  ginger  as  ginger,  the  substitution  of  roasted  I 
grains,  acorns,  lupin  seeds  and  other  substances  for  | 
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roasted  coffee,  the  widespread  watering  and  skim¬ 
ming  of  milk,  the  addition  of  Scilt  to  beer  to  promote 
a  thirst  and,  in  consequence,  increased  consumption, 
and  the  polishing  of  rice.  Other  practices  which 
spring  to  mind  are  the  sweetening  of  wine  with  lead 
acetate  ( ! )  and  the  colouring  of  canned  peas  with 
copper  sulphate.  The  author  of  the  newspaper  article 
referred  to  professes  himself  “terrified";  bygone 
practices  are  far  more  terrifying  in  the  light  of 
modem  knowledge. 

Weaknesses  of  the  present  food  regulations,  which 
were  pointed  out  by  Mr.  McLachlan,  are  that  local 
authorities  find  it  much  more  easy  to  obtain  prose¬ 
cutions  and  convictions  under  the  hygiene  regula¬ 
tions  rather  than  under  those  concerned  with  the 
actual  composition  of  foods,  and  that  food  experts 
have  no  power  over  British  courts  to  prevent  abuses 
such  as  the  large-scale  manufacture  of  an  “  egg  pow¬ 
der  "  consisting  simply  of  a  coloured  baking  powder; 
the  making  of  this  product  began  in  about  1900  and 
was  only  stopped  by  the  Ministry  of  Food  during  the 
last  war  through  pressure  brought  to  bear  by  Ameri¬ 
can  exporters  of  real  dried  egg  powder. 

W/ro  do  they  think  we  are? 

A  DROP  of  vitriol  from  the  pen  of  Miss  Katharine 
Whitehom  on  the  subject  of  Public  Relations  Officers 
has  provoked  some  tart  replies  from  P.R.O.s  in  the 
correspondence  columns  of  The  Spectator.  The 
P.R.O.  is  a  phenomenon  of  the  age.  Some  organisa¬ 
tions  manage  to  get  along  very  nicely  without  him. 
Others,  it  seems,  are  unable  to  be  approached,  or 
themselves  make  any  contact  with  the  outside  world, 
without  invoking  his  services. 

Individuals  of  the  tribe  vary  tremendously  in 
nature.  At  the  top  end  are  those  (alas!  too  few)  with 
whom  it  is  a  pleasure  to  deal.  They  have  a  profound 
knowledge  of  their  firm’s  products  and  methods, 
have  a  responsible  and  intelligent  appreciation  of  the 
sort  of  material  which  is  wanted  by  a  journal  read  by 
busy  directors  and  executives,  and  can  obtain  valu¬ 
able  and  fruitful  contacts.  This  type  of  P.R.O.  is 
almost  invariably  the  press  officer  of  a  large  organ¬ 
isation  who  can  devote  all  his  energies  to  the  interests 
of  the  one  firm. 

At  the  other  end  of  the  scale  are  peculiar  creatures, 
usually  supercilious  females  with  ever-so-cultured 
drawling  voices,  whose  efforts  to  obtain  publicity  on 
behalf  of  their  clients  usually  betray  the  fact  that 
they  have  never  in  their  lives  read  a  single  page  of 
this  journal  to  find  out  the  sort  of  material  we  pub¬ 
lish.  Their  brash  and  presumptuous  publicity  ma¬ 
terial  is  usually  prefaced  with  instructions  such  as 
"please  send  a  cutting"  or  simply  “for  publica¬ 
tion." 

Food  Manufacture — August^  1960 


Those  P.R.O.s  and  press  officers  with  whom  we 
maintain  cordial  and  fruitful  relations  will  know  that 
these  criticisms  are  not  directed  at  them.  Those 
others  who  expect  us  to  publish  stories  of  new 
recipes  for  the  housewife,  sales  gimmicks  for  cereal 
packs  and  other  publicity  material  not  concerned 
with  telling  a  manufacturing  executive  about  new 
methods,  materials,  and  machines  would  be  well 
advised  to  familiarise  themselves  with  this  journal  so 
as  to  stop  wasting  their  time  and  ours. 

Japanese  ham? 

The  news  that  a  British  trade  delegation,  with  full 
Cabinet  backing,  has  been  negotiating  in  Tokyo  for 
the  unrestricted  import  into  this  country  of,  among 
other  things,  Japanese  canned  hams,  causes  some 
bewilderment.  Canadian  canned  ham  has  been  kept 
out  of  the  country  on  the  plea  of  shortage  of  hard 
currency.  Imports  from  abroad,  particularly  Den¬ 
mark  and  Poland,  pour  in,  yet  home  production  has 
been  steadily  declining  since  1952.  Last  year  home 
production  was  209,000  tons,  and  imports  were 
348,000  tons.  We  would  have  thought  the  Govern¬ 
ment  would  do  all  in  its  power  to  encourage  home 
production,  yet  such,  apparently,  is  not  the  case. 

Desiccated  coconut — are  we  ** alarmist** ? 

Our  remarks  in  the  June  issue  (p.  227)  concerning 
salmonella  infection  of  desiccated  coconut  shipments 
from  Ceylon  have  evoked  replies  from  coconut  in¬ 
terests  (see  correspondence  on  p.  343,  where  also  are 
published  official  Public  Health  statistics  of  the  num¬ 
ber  of  coconut  samples  examined  and  the  number 
found  to  be  salmonella  positive).  We  are  accused  of 
being  alarmist  and  erroneous.  Regarding  the  latter, 
we  leave  readers  to  judge  for  themselves  from  the 
published  figures.  Regarding  the  former,  if  a 
British  manufacturer  supplied  food  to  the  market 
infected  to  the  same  extent  as  some  of  the  coconut 
shipments  from  Ceylon,  he  would  soon  be  out  of 
business.  Are  we  being  alarmist  in  ventilating  a  mat¬ 
ter  of  profound  importance  to  public  health? 

Our  correspondents  do  not  deny  the  seriousness  of 
the  situation:  indeed,  by  implication  they  concur, 
for  they  state  that  steps  are  being  taken  in  Ceylon  to 
reduce  contamination  risks.  Well  and  good.  We 
hope  that  the  steps  taken  will  not  merely  reduce  con¬ 
tamination  but  eliminate  it  completely.  Even  an  in¬ 
fection  rate  of  “only"  2%,  which  our  correspond¬ 
ents  claim,  is  a  matter  of  serious  concern. 

This  is  not  the  sort  of  problem  that  arises  over¬ 
night,  and  we  can  hardly  accept  the  contention  that 
the  trouble  is  of  recent  origin.  Certainly,  attention 
has  been  focused  on  it  only  recently,  but  we  reiterate 
that  the  root  of  the  trouble  lies  in  the  unhygienic 
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processing  methods  of  st)me  of  the  Ceylon  producers, 
who  just  do  not  know  w-hat  dirt  is.  The  law  must  be 
so  framed  that  the  producers  of  muck  are  eliminated; 
at  present  these  producers  are  penalising  the  con¬ 
scientious  producers  whose  products  are  above  re¬ 
proach.  It  is  reported  that  some  producers  complain 
that  the  cost  of  reorganising  their  businesses  on  hy¬ 
gienic  lines  is  more  than  they  can  afford.  As  an  argu¬ 
ment  against  progress  this  is  nonsensical.  Is  the 
health  of  the  British  public  to  be  jeopardised,  even  in 
the  smallest  degree,  because  some  Ceylon  producers 
cannot  afford  to  get  up  to  date?  It  is  the  customer 
who  calls  the  tune,  and  only  by  making  a  fuss  can  he 
sometimes  get  things  done. 

Caterers*  vices 

An  unsolicited  object-lesson  in  food  hygiene,  or  the 
lack  of  it,  in  catering  establishments,  was  given  us 
recently  as  we  sat  in  a  restaurant  waiting  to  be 
served.  A  young  waiter  in  a  resplendent  white  coat 
preparing  a  large  salad  dish  nonchalantly  put  the 
finishing  touches  to  it  by  scraping  out  the  contents  of 
a  jar  of  mayonnaise  with  his  fingers.  Had  he,  we 
wondered,  washed  his  hands  after  his  previous  visit 
to  the  toilet  ? 

Getting  to  the  top 

In  this  technical  age,  personality  as  well  as  technical 
competence  is  an  essential  qualification  for  success. 
This  emerges  from  a  re|X)rt  in  The  Times  of  a  recent 
management  conference  in  Chester,  which  says  that 
95%  of  failures  among  executives  were  for  social 
reasons  iind  not  because  of  technical  incompetence. 

It  is  good  to  know  that  when  the  dominant  forces 
in  this  materialist  age  seemed  determined  to  turn 
human  beings  into  automatons,  individual  charac¬ 
teristics  still  count  for  something,  at  least  in  the 
senior  ranks.  Looking  around  the  industrial  scene, 
what  sort  of  people  do  we  find  at  the  top?  Usually 
men  whose  most  obvious  quality  is  a  forceful  person¬ 
ality.  Sometimes  such  men  are  supremely  technic¬ 
ally  competent  as  well,  and  increasingly  these  days 
do  w'e  find  technical  men  in  command  of  affairs,  but 
the  men  best  fitted  for  running  an  organisation  are 
those  who  can  use  and  co-ordinate  the  abilities  and 
skills  of  others. 

Generally  a  man  who  is  good  at  his  job  but  has 
little  personality  stays  in  that  job  for  the  rest  of  his 
days;  there  are  many  brilliant  chemists  and  tech¬ 
nologists,  with  Ph.n.s  and  a  host  of  other  qualifica¬ 
tions  who  never  rise  above  the  level  of  section  leader 
or  its  equivalent,  simply  because  they  have  little  else 
but  their  brilliance.  Such  men  are  extremely  valu¬ 
able,  but  tend  to  become  frustrated,  and  there  are 


many  highly  qualified  men  in  industry  today  who 
become  discontented  with  their  lot,  blaming  their 
suj)eriors,  their  bad  luck,  anything  and  everyone  ex¬ 
cept  the  one  jierson  with  whom  the  fault  lies,  them¬ 
selves. 

“  You  can’t  keep  a  good  man  down  "  is  as  true 
today  as  it  ever  was.  This  world  is  not  perfect  and 
never  will  be.  Tiie  wise  man  is  one  who  accepts  the 
arrows  of  outrageous  fortune  and  tries  to  turn  them 
to  his  advantage;  only  the  foolish  man  bitterly  re¬ 
sents  them.  When  things  go  wrong,  as  often  as  not 
there  is  a  human  reason  somewhere. 


An  atomic  soil-making  machine? 

W'hen  is  some  enterprising  manufacturer  going  to 
offer  a  nuclcar-powered  soil  making  machine?  Such 
a  project  would  be  of  inestimably  greater  benefit  to 
humanity  than  bigger  and  better  rockets  and  missiles. 
We  have  referred  (see  February,  p.  47)  to  the  pos- 
siblity  of  reclaiming  large  sections  of  the  Sahara  and 
other  deserts  and  thus  augmentin'?  the  world’s  food 
supply.  Such  a  dream  would  be  brought  a  step 
nearer  reality  if  there  existed  a  machine  which  could 
creep  forward  over  the  terrain  laying  a  strip  of  fertile 
loam  Q  inches  deep,  much  in  the  fashion  of  a  road¬ 
making  machine  which  lays  concrete.  Possibly  some 
existing  very  large  earth-moving  and  excavating 
machinery'  could  form  a  basis. 

In  imagination  recently  we  saw  such  a  machine, 
of  which  Jules  Verne  would  have  surely  approved, 
a  gigantic  affair  on  caterpillar  tracks  which  moved 
slowly  forward  over  the  desert,  scooping  up  ahead 
of  it  a  6  inch  slice  of  the  surface  material  in  its  50 
feet  wide  jaws.  Inside  the  machine  the  scooped 
material  was  ground  and  mixed  with  phosphate  rock, 
peat,  fertilisers,  water  and  other  nutrient  soil  com¬ 
ponents  to  give  a  uniform  loam  of  ideal  composition 
which  was  then  discharged  behind  the  machine  in  a 
layer  50  feet  wide  and  g  inches  deep.  The  power 
requirements  of  such  a  machine  would  be  enormous, 
and  nuclear  energy  would  be  needed,  but  given  the 
necessary  funds  surely  such  a  machine  is  feasible. 

offer  the  idea  gratis  to  any  firm  or  government 
which  feels  inclined  to  take  the  matter  further.  Per¬ 
haps  the  United  Nations  could  sponsor  such  a  pro¬ 
ject.  International  co-ojieration  would  certainly  be 
needed  to  su[)ply  the  necessar\'  soil  ingredients  on 
such  a  vast  scale.  Phosphate  rock  from  the  U.S.A., 
vermiculite  from  South  Africa,  peat  from  Ireland, 
fertilisers  from  the  industrial  nations — all  these  would 
have  to  be  brought  to  the  site  of  operations  in  giant 
helicopters  or  V.T.O.  freight  aircraft.  The  cost? — 
not  surely  any  more  than  is  now  being  squandered 
in  a  futile  nuclear  arms  race,  and  with  inestimably 
greater  returns. 
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Edible  Gelatine  Production 


New  bone  degreasing  plant  at  Leiners  factory 


Production  of  edible  and  other  gelatine  has  received  a  boost  by  the  commissioning  of  a  new 
plant  costing  £100,000  at  Leiner’s  factory  at  Treforest,  South  >Yales,  which  FOOD  MANU* 
FACTURE  recently  visited.  The  new  plant  enables  high  quality  gelatine  to  be  produced 
from  British  bones,  hitherto  unusable,  thus  making  the  industry  less  dependent  on  imports. 


The  foundation  of  Leiner’s  facture.  This  is  the  reason  why  occupied  by  lime  treatment,  last- 
gelatine  industry  is  the  Sacred  bones  have  been  imported  from  ing  90  days,  which  cannot  be  hur- 
Cow  of  ancient  India.  This  aston-  India  in  the  past,  for  bones  from  ried,  otherwise  the  protein  will  be 
ishing  statement  was  made  by  Mr.  the  home  butchers'  trade  could  broken  down  and  no  gelatine  will 
R.  Egan,  Managing  Director  of  not  hitherto  be  degreased  suffi-  be  obtained.  It  is  this  delicate 
Leiner’s,  to  a  press  party  which  ciently  for  gelatine  to  be  extracted,  balance  between  removal  of  inor- 
had  been  invited  to  see  their  Tre-  If  the  grease  content  is  more  than  ganic  and  unwanted  organic  ma- 
forest  factory,  and  in  particular  1%  the  extraction  of  gelatine  is  terials  and  the  necessity  for  retain- 
the  new  bone  degreasing  plant  imjxissible,  and  the  result  is  glue.  ing  the  complex  structure  of  the 
costing  ;^ioo,ooo  which  has  re-  Mr.  Egan  said  that  the  basic  [irotein  which  makes  the  process 
cently  been  put  into  commission.  jirinciples  of  the  gelatine  extrac-  so  involved. 

Ninety-nine  per  cent,  of  Leiner’s  tion  process  were  propounded  by 
gelatine  is  made  from  cattle  bones,  Leonardo  da  Vinci,  who  laid  down  Throughput  and  yields 
which  in  the  past  have  been  im-  the  essential  stages — namely,  de-  At  one  time,  the  amount  of 
ported  from  India.  In  that  coun-  calcification  of  bone  with  hydro-  bone  in  process  at  Leiner’s  factory 
try  the  cow  is  a  sacred  animal;  it  chloric  acid,  followed  by  treat-  is  4,000  tons,  and  the  output  is  10 
roams  at  will,  and  is  not  slaugh-  ment  with  lime,  and  subsequent  to  ii  tons  per  day.  Yield  of  gela- 
tered  for  human  consumption,  extraction  with  hot  water.  This  tine  is  18%  of  the  original  bone 
Although  treated  with  religious  re-  apparently  simple  process  is  in  on  a  weight  basis.  The  amount  of 
sp)ect  by  the  vast  majority  of  reality  highly  complicated,  be-  water  used  by  the  plant  is  2J  mil- 
India’s  400,000,000  jjeople,  there  cause  collagen,  the  protein  struc-  lion  gallons  per  day.  This  phe- 
are  not  unnaturally  a  few  of  this  ture  of  bone  which  provides  gela-  nomenal  consumption  naturally 
population  who,  for  commercial  tine,  is  a  highly  complex  and  inde-  provides  its  own  problems,  par- 
reasons,  are  willing  to  go  out  into  finable  organic  material  which  is  ticularly  in  the  matter  of  effluent 
the  country  and  gather  the  bones  not  easy  to  extract.  The  process  is  disposal.  All  water  supplies  are 
of  these  animals.  The  monsoon  a  long  one,  taking  more  than  obtained  from  the  corporation 
rains  and  the  hot  sun  combine  to  three  months;  most  of  this  time  is  mains,  and  for  reasons  of  hygiene 
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(Left):  The  graded  bone  is  submerged  in  4^  °o  hydrochloric  acid  in  these  rubber-lined  tanks;  the  basic  tricalcium  phosphate  in  the 
bone  is  converted  into  the  soluble  mono-calcium  salt  which  is  run  off  in  solution,  later  to  be  converted  into  dicalcium  phosphate. 
Ossein,  the  organic  bone  skeleton,  remains  in  the  tanks  and  is  carefully  washed  with  water  to  remove  all  traces  of  acid,  after 
which  it  is  transferred  to  the  liming  pits  [right)  where  it  is  mixed  with  milk  of  lime  and  left  for  90  days;  the  changes  which  take 
place  here  are  firstly  the  physical  action  of  softening  and  swelling  the  ossein,  and  secondly  the  primary  hydrolysis  of  the 

protein  collagen. 


which  runs  through  the  Treforest 
(‘State. 

New  degreasing  plant 

This  plant  has  been  constructed 
to  enable  British  bone  to  be  used 
to  supplement  imports  from  India. 
As  India  Ix'comes  more  and  more 
industrialised  it  is  naturally  seek¬ 
ing  to  use  for  its  own  consumption 
its  native  resources,  and  for  this 
reason  the  amount  of  bone  avail¬ 
able  for  export  has  been  steadily 
declining  because  the  Indians  wish 
to  use  it  for  their  own  fertiliser 
industry  and  agriculture.  To  pro¬ 
vide  themselves  with  an  alterna¬ 
tive  supply,  and  also  to  ensure 
against  the  possibility  of  an  inter¬ 
ruption  in  supplies  from  this 
rather  troubled  fvart  of  the  world, 
Leiner’s  have  had  the  foresight  to 
develop  a  pnxess  for  degreasing 
British  bones,  and  thereby  pro¬ 
vide  an  outlet  for  the  by-products 
of  the  butchery  trade  in  this  coun¬ 
try.  It  is  claimed  that  the  gela¬ 
tine  obtained  from  British  bones  is 
of  much  higher  quality  than  that 
from  Indian  bone. 

The  basis  of  the  degreasing  pro¬ 
cess  is  a  three-stage  bleaching  with 
hot  water  after  crushing  to  pro¬ 
gressively  finer  sizes  Ix'tween  each 
stage. 

L'ses  of  gelatine 

Gelatine  is  used  in  a  variety  of 
industries,  of  which  the  chief  are 
f(x)d,  photographic,  and  pharma¬ 
ceutical.  V\’e  were  interested  to 
discover  that  among  its  technical 
uses  is  the  manufacture  of  bank 


notes,  to  provide  a  minimum  stan¬ 
dard  of  strength  for  bank-note 
paper. 

The  highest  grade  of  gelatine 
naturally  is  used  by  the  food  in¬ 
dustry,  and  various  sizes  of  granu¬ 
lation  are  used  for  different  pur- 
ix)ses.  (For  example,  40  mesh  is 
used  in  confectionery  manufac¬ 
ture,  crumble  gelatine  is  used  in 
meat  canning,  and  sheet  gelatine 
is  used  for  table  jellies  and  des¬ 
serts.  For  |)harmaceutical  use, 
10  mesh  size  goes  for  the  manu¬ 
facture  of  soft-shell  capsules, 
small  grist  g(x*s  for  hard-shell  cap¬ 
sules.) 

Gelatine  manufacture 

In  outline,  the  pnxess  com- 
pris(‘s  the  following  stages: 

1.  Decalcihcation  of  Ix)ne  by 
treatment  w'ith  42%  hydro¬ 
chloric  acid  (four  days). 

2.  Tr(*atment  of  decalcified  bone 
with  4%  calcium  hydroxide 


(c)o  days).  This  is  more  of  a 
physical  conditioning  process 
than  a  chemical  one. 

3.  After  washing,  the  product, 
which  is  known  as  ossein,  is 
extracted  six  times  with  hot 
water,  the  temperature  of  ex¬ 
traction  being  raised  by  five 
degrees  each  stage.  By  this 
extraction,  the  protein  layers 
on  the  collagen  are  succes¬ 
sively  removed.  The  first  two 
extractions  provide  high- 
quality  gelatine,  and  succes¬ 
sive  extractions  produce 
equally  pure  gelatine,  but  pro¬ 
gressively  inferior  in  strength 
and  colour. 

4.  The  liquor  is  concentrated  in 
vacuum  eva|X)rators  to  25% 
gelatine  content.  The  concen¬ 
trate  after  c(x>ling  sets  to  a 
solid  mass  of  rubbery  texture 
which  is  then  diced,  dried,  and 
packed. 

An  im}X)rtant  bv-pr<xluct  of  the 


This  is  the  precipitation  plant  in  which  the  dicalcium  phosphate  for  “  Trefosphate  ”  is 
precipitated  from  the  phosphate  liquor  by  the  addition  of  lime  at  a  very  carefully 

regulated  rate. 
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(Left):  From  the  boiling  tanks  a  solution  of  gelatine  is  obtained  which  is  pumped  through  this  battery  of  filters  to  remove  all  traces 
of  suspended  matter.  (Right):  Part  of  the  evaporation  plant  for  concentrating  the  gelatine  solution.  As  gelatine  is  very  sensitive 
to  heat,  the  evaporation  time  is  cut  to  a  minimum  and  the  temperature  is  controlled  within  very  fine  limits. 


process  is  the  calcium  phosphate 
licpior  resulting  from  the  treat¬ 
ment  of  bone  with  hydrochloric 
acid.  The  phosphate  is  precipi¬ 
tated  and  dried,  the  resultant  ma¬ 
terial  being  sold  under  the  brand 
name  Trejosphate  for  use  in 
animal  feedingstuffs, 

Decaicification 

Dry  crushed  Ixvnes  are  pumjxnl 
in  the  form  of  a  slurry  with  water 
into  large  w(K)den  vats,  which  are 
top|x*d  up  with  4^%  hydrrx-hloric 
acid.  The  vats  then  stand  without 
agitation,  sufficient  agitation 
Ix'ing  provided  by  the  continuous 
release  of  gas.  Equal  weights  of 
bone  and  acid  are  used,  and  the 
tem|X‘rature  is  controlled  between 
58  and  65° F.  Batch  weight  is  17 
to  20  tons,  and  the  process  of  de¬ 
calcification  lasts  four  days. 

M  the  end  of  this  time  the  acid 
is  drawn  off  and  the  bones  are 
washed  two  or  three  times  with 
water. 

I.ime  treatment 

The  washed  bones  are  pumped 
in  slurry  form  into  rublx'r-lined 
pits  ancl  allowed  to  stand  in  con¬ 
tact  with  4%  lime  solution  for 
twenty-four  hours.  It  is  then 
pum|X'd  into  the  lime  pits. 

These,  of  which  there  are  a 
large  number  approaching  200, 
consist  of  brick  or  concrete  rec¬ 
tangular  tanks  holding  15,  24,  or 
60  tons. 

The  necessary  lime  is  quarried 
nearby,  kilned,  and  slaked.  The 


4%  solution  IS  changed  every 
eight  days,  intermittent  agitation 
with  compressed  air  is  provided 
ev’ery  five  days  to  prevent  the 
growth  of  anaerobic  bacteria. 

Production  of  ossein 

After  the  lime  steeping  process, 
the  slurry  is  pumped  into  rotating 
drums,  where  rough  lime  particles 
are  washed  away  with  a  jet  of 
water.  The  bone  is  then  pumped 
into  one  of  twelve  pits,  in  which  it 
remains  for  four  days,  during 
which  it  is  agitated  by  large  re¬ 
volving  wooden  paddles  which  are 
switched  on  for  15  min.  every 
hour.  Clean  water  is  continu¬ 
ously  introduced  during  this  time, 
and  the  lime  water  removed 
through  a  screen,  which  holds 
back  the  bone  particles.  At  this 
stage  the  material  is  treated  with 
acids  and  alkalies  to  achieve  the 
desired  pH  for  cooking,  and  also  a 
measure  of  bleach. 

\  bacterial  test  is  made  at  this 
stage.  It  is  vitally  important  to 
maintain  bacterial  checks  all  the 
way  through  the  process,  as  gela¬ 
tine  is  highly  susceptible  to  bac¬ 
terial  contamination. 

Extraction 

The  result  of  this  process  is 
ossein,  a  whitish,  flabby  material 
having  the  original  shape  of  the 
bone  pieces,  and  which  consists 
mainly  of  collagen,  the  bone  pro¬ 
tein. 

The  ossein  is  extracted  batch- 
wise  in  large  tanks  holding  16  tons 


apiece.  The  ossein  is  pumped  to 
the  tanks,  which  are  then  filled 
with  water  at  an  initial  tempera¬ 
ture  of  130° F.  The  water  is  circu¬ 
lated  through  the  bone  mass  by 
stirrers,  and  extraction  time  is 
two  hours. 

At  the  end  of  this  time  the 
liquor,  which  contains  5  to  6% 
gelatine,  is  drawn  off,  and  is  fil¬ 
tered  through  a  number  of  32-leaf 
filter- presses  under  pressure. 

After  each  batch  the  filters  are 
dismantled,  and  the  filter  pads  are 
sterilised  by  boiling  water. 

After  six  extractions,  the  ex¬ 
traction  temfx'rature  being  raised 
five  degrees  each  time,  there 
should,  theoretically,  be  no  resi¬ 
due.  In  most  cases  a  small  resi¬ 
due  is  left,  and  it  is  either  put  back 
through  the  whole  process,  or  else 
is  boiled  up  to  make  glue. 

Concentration 

After  filtration  the  5%  liquor  is 
concentrated  to  25  to  30%  in  five 
three-stage  steam-heated  vacuum 
evaporators.  As  previously  men¬ 
tioned,  the  liquors  from  the  first 
two  stages  provide  the  best  gela¬ 
tine,  which  is  practically  colour¬ 
less  and  tasteless,  and  is  used  for 
table  jellies.  The  concentrate  from 
the  evaporators,  after  passing 
through  lx)x  filters,  is  collected  in 
aluminium  tanks. 

The  hot  liquor  is  then  fed  by 
gravity  to  the  outer  surface  of  a 
rotating  drum,  which  is  cooled  by 
refrigerated  brine.  A  sheet  of 
solid  gelatine  is  formed  on  the  sur- 
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(Left):  The  dry  gelatine  is  transferred  tu  containers  and  then  to  the  blending  plant,  part  of  which  is  shown  here,  for  grinding, 
according  to  the  final  grade  required.  (Right):  The  byproduct  of  ossein  gelatine,  dicalcium  bone  phosphate,  is  a  highly  nourishing 
supplement  for  cattle  f^eeds  and  a  valuable  fertiliser.  Seen  here  is  the  filtration  plant  used  in  the  manufacture  of  **  Trefosphate.” 


face  of  the  drum,  goes  round  once, 
and  is  peeled  off  continuouslv’  by 
an  endless  belt  conveyor,  which 
takes  the  sh(*et  to  a  chopping  ma¬ 
chine.  This  chops  the  gelatine  into 
small  pieces. 

Drying 

At  {)resi'nt  drying  is  carried  out 
in  rectangular  brick  pits  having 
bottoms  of  |X‘rforated  metal  sheet. 
Beneath  these  sheets  are  steam 
pijx's,  which  heat  the  air  blown 
through  the  sheets.  The  warm  air 
blows  through  the  gelatine  and 
dries  it. 

The  gelatine  is  stirred  jx*ri<Klic- 
ally  with  long  shovels,  and  the 
drying  takes  12  to  15  hrs. 

We  saw  the  prototvpe  of  a  new 
drier  with  which  the  firm  intends 
to  replace  the  drying  bavs.  This 
consisted  of  a  large  circular  pit 
into  which  the  gelatine  is  {)ut  and 
stirred  continuously  bv  a  slowly’ 
rotating  mechanically  driven 
stirrer. 

The  dry  gelatine  is  bagged  out 
and  taken  to  the  grinding  depart¬ 
ment,  where  mills  grind  the  gela¬ 
tine  to  varving  grades  of  particle 
size.  .\t  one  time  the  gelatine  was 
pumix‘d  rmt  of  the  drying  pits 


through  a  suction  line,  but  the  drv 
gelatine  was  so  abrasive  that  it 
damaged  the  conveyor  and  carried 
through  particles  of  the  metal  on 
to  the  lining  of  the  pi|)e,  which 
contaminated  the  finished  gelatine. 
This  method  was  therefore  discon¬ 
tinued. 

Before  entering  the  mills  the 
gelatine  passes  over  electro-mag¬ 
nets  which  remove  any’  tramp  iron 
which  may’  have  found  its  wav  in. 

Gelatine  from  skins 

.\  very’  small  amount  of  gelatine 
is  e.xtracted  from  pig  skins  by’  hot 
water.  The  skins  are  placed  in 
tanks  and  the  water  is  continu¬ 
ously’  circulated.  The  liquor  con¬ 
tains  fat,  which  forms  a  laver  on 
the  surface.  This  fat  is  skimmed 
off  and  is  sold  mainly  for  mar¬ 
garine  manufacture. 

Bone  degreasing  plant 

The  new'  bone  degreasing  plant 
is  situated  about  two  miles  from 
the  main  factory  where,  in  addi¬ 
tion,  there  is  a  hy’drochloric  acid 
plant  which  makes  the  vast  quan¬ 
tities  of  hy’drochloric  acid  used  in 
gelatine  manufacture. 


The  lx)ne  is  fed  on  to  an  inclined 
convey  or  belt,  which  takes  it  to  a 
crusher.  This  reduces  the  size  of 
jvieces  to  two  inches.  The  bone 
drops  by’  gravity’  into  a  long 
trough,  along  which  it  is  moved  by 
screw  conveyor  while  hot  water  at 
about  180°  F.  is  circulated  counter- 
current.  Some  fat  is  removed  in 
this  process.  The  bone  then  goes 
through  two  further  extraction 
stages  in  similar  manner,  first  up 
an  incline  conveyor  to  a  crusher 
and  then  bv  gravity’  to  a  trough 
with  screw  conveyor,  each  succes¬ 
sive  crushing  reducing  the  size  of 
pieces  until  the  final  size  is  about 
\  in.  thick. 

The  fat-containing  hot  water  is 
pum|X‘d  through  a  centrifugal 
separator  which  removes  the  fat. 
This  is  pumped  through  a  clarifier 
to  storage  tanks  and  despatched  in 
lo-ton  road  tankers  for  tallow 
manufacture. 

At  present  about  25%  of  the 
gelatine  produced  is  made  from 
British  bf)nes.  Tlie  company  sav 
that  they’  can  use  all  the  British 
lx)nes  they’  can  get,  although  they’ 
emphasise  that  they  have  no  inten¬ 
tion  of  reducing  their  imports  from 
India. 
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The  new  bone  degreasing  plant,  which  makes  possible  the  use  of  British  butchers' 
bones.  In  the  foreground  is  an  inclined  conveyor,  crusher  and  trough  fitted  with 
screw  conveyor  in  which  the  bones  are  extracted  with  hot  water. 


Phosphate  recovery 

riic  only  commercially  import¬ 
ant  by-product  from  gelatine 
manufacture  is  calcium  phosphate, 
obtained  from  the  decalcification 
process.  The  acid  after  the  decal- 
citication  stage  is  pumped  to  tanks 
where  4%  lime  solution  is  added 
and  calcium  phosphate  precipi¬ 
tated.  This  is  washed  three  times 
with  water,  each  successive  lot  of 
wash  water  being  decanted  to 
w'aste.  The  dicalcium  phosphate  is 
pumped  away  and  dried  in  a  large 
steam-heated  rotary  drier;  this 
consists  of  a  large  cylindrical 
structure  containing  a  number  of 
cages  down  which  phosphate  falls 
under  gravity  while  a  stream  of 
heated  air  is  pumped  up  through. 
The  dried  material  is  then  bagged 
off. 

*  *  * 

Leiners  claim  to  be  the  largest 
gelatine  manufacturers  in  Britain 
and  the  largest  producers  of  ossein 
gelatine  in  the  world.  They  have 
raised  their  production  standards 
to  a  very  high  figure,  and  have  in¬ 
vested  a  considerable  amount  of 
capital  in  new  plant  to  achieve 
these  standards.  Throughout 
every  stage  of  production  careful 
quality  control  checks  are  made 
and  great  care  is  taken  to  prevent 
bacterial  contamination.  Well- 
equip|)ed  research,  analytical  and 


bacteriological  laboratories  keep  a 
close  check  on  every  batch  that  is 
made. 

The  factory  employs  500  people, 
of  which  375  are  process  shift 
workers,  and  production  is  kept 
going  24  hr.  a  day  7  days  a  week 
throughout  the  year,  with  the  ex¬ 
ception  of  Christmas  Day  and 
Boxing  Day.  Three  shifts  of  125 
men  each  maintain  this  continuous 
production. 

Although  not  within  the  scope 
of  this  article,  we  saw  the  hydro¬ 
chloric  acid  production  plant, 
which  is  a  marvel  of  electrical  en¬ 
gineering,  and  this,  together  with 
the  lime  quarries,  makes  the  firm 
self-contained  and  a  noteworthy 
asset  to  the  industry  of  South 
Wales.  Their  interests  in  India, 
the  U.S.A.,  Canada,  Pakistan, 
and  South  America  make  this 
truly  a  world-wide  company. 

SrPPI.IERS  OF  EQl’IPMENT 

Much  of  thf  plant  has  been  made  l)y 
Leiners  themselves,  .\mong  outsule  sup¬ 
pliers  are  the  following: 

Alfa-Laval  Co.,  Ltd.;  centrifugal  separa¬ 
tor. 

IM).  Engineering  Co.,  Ltd.:  refrigeration 
plant. 

Q.V'.F.,  Ltd. :  glass  co<jling  coils. 
I’ulsometer  Engineering  Co.,  Ltd.: 
pumps. 

L.  .\.  Mitchell,  Ltd. :  acid  pumps. 

British  Westinghouse  Brake  and  Signal 
Co.,  I.td. ;  germanium  rectifier  set. 
Miracle  Mills,  Ltd. :  mills. 


Basic  Elements  of  \ulrilion 

From  America  comes  a  text-book* 
with  a  “new  look,”  a  compact 
well-produced  discussion  of  the 
basic  elements  of  nutrition.  First 
impressions  are  of  the  clear  bold 
t\4)e,  the  lavish  number  of  ani¬ 
mated  diagrams  and  graphs,  read¬ 
able  at  a  glance,  and  the  excellent 
photographic  illustrations. 

W’ritten  for  the  student  just  be¬ 
ginning  the  subject  of  nutrition,  it 
provides  basic  information  at  ele¬ 
mentary  level.  The  preface  states 
that  no  presumption  is  made  re¬ 
garding  the  chemical  or  physio¬ 
logical  background  of  the  reader, 
and  at  the  beginning  of  the  book 
is  a  chapter  explaining  necessary 
terminolog\'.  The  principles  of 
chemistry  and  physiolog\’  neces¬ 
sary  to  understand  basic  factors 
are  explained,  and  these  principles 
are  applied  to  the  selection  of  an 
adequate  diet,  the  study  of  food 
habits,  and  the  assessment  of  good 
and  poor  nutrition  (with  special 
stress  on  obesity). 

An  account  is  given  of  minerals, 
additiv’es  in  food  and  antibiotics 
as  nutritional  factors.  Other  chap¬ 
ters  are  devoted  to  such  subjects 
as  food  fats,  diet  and  dental 
health,  dietary  needs  of  children, 
and  the  food  requirements  of 
sjiecial  groups.  The  book  is  com¬ 
pleted  by  a  glossary,  tables  of 
dietary  analyses  and  nutritive 
values,  and  an  index.  At  the  end 
of  each  chapter  are  copious  refer¬ 
ences,  both  for  documentation  of 
the  subject  matter  and  for  further 
reading. 

F'or  what  it  is,  an  introduction 
to  the  study  of  nutrition,  it  can  be 
recommended. 

*  Principles  of  Xutrition.  By  Eva  D. 
Wilson.  Hath*  fine  H.  Fisher  and  Mary  E. 
I''u(|ua.  John  Wiley  and  Sons,  New  York, 
1059  (London,  Chapman  and  Hall).  Pp. 
483.  48s.  net. 

Teehnieal  Books 

All  books  reviewed  in  Food  Manu¬ 
facture  as  well  as  any  other 
scientific  or  technical  book  may  be 
obtained  from : 

Technical  Books 
308,  Euston  Road 

London,  N.W.i. 

Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 
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Vour  PesI  Problems — 

yVlial  you  should  know 

A 

by  L  K.  Tiiiile.*  m.b.e..  m.Sc.,  ph.d.,  f.r.i.c. 


I'he  author  considers  the  problems  of  pests  in  stored  food  from  the  commercial  man's  point 
of  vieH,  and  is  mainl>  concerned  with  stating  the  problems  \%hich  he  meets  and  not  the  means 
by  Hhich  he  overcomes  them.  A  knowledge  of  the  problems  is  necessary  before  the  correct 

steps  can  be  taken. 


Goods  in  a  warehouse  being  fumigated  with  methyl  bromide  under  gas-proof  sheets. 
{Both  photos  in  this  article  are  by  courtesy  of  the  London  Fumigation  Co.,  Ltd.) 


NI-V  a  small  proportion  of  our 
'-^f<M)cl,  such  as  cereals,  |H*as, 
and  beans,  is  produced  at  home. 
.All  of  our  dried  fruits,  cocoa, 
maize,  and  oil  seeds  come  from 
overseas.  .As  a  result  of  this: 

1.  most  of  the  storage  capacity  is 
situated  at  the  ports; 

2.  many  of  the  jx'sts  are  already 
in  the  commodities  when  they 
arrive  here;  and 

3.  (as  an  incidental  effect  of  2) 
there  is  more  accent  here  on 
methods  of  treating  commodi¬ 
ties  which  are  already  infested 
(i.e.  the  use  of  fumigation)  than 
on  methods  of  preventing  them 
from  Ix'coming  infested  {i.e. 
the  use  of  contact  insecticides). 

I'ood  commodities  arrive  in  this 
country  either  as  general  cargo,  in 
which  case  they  are  usually  con¬ 
tained  in  hags,  l)oxes,  or  other 
packages,  and  are  stored  in 
general  warehouses,  or  they  come 
in  ships  used  only  for  the  one  com¬ 
modity,  in  which  cast'  they  are 
often  in  bulk,  ('ereals  fall  intci  the 
latter  class.  .As  they  form  such  a 
major  part  of  our  basic  ftMulstuffs, 
this  article  will  consider  first 
cereals  on  their  own,  then  prob¬ 
lems  in  general  warehouses,  and, 
finally,  problems  in  retail  distri¬ 
bution. 

Storage  of  cereals 

Cereals  mostly  arrive  in  bulk 
and  are  unloaded  in  bulk.  Some 
are  in  bags  and  stored  in  bags. 
The  importance  of  any  insects  in 
grain  on  arrival  depends  very 

•  ('hi«-f  t'lM-inist.  Infestation  Control 
I.altoratory,  Ministry  of  .\griculture, 
l-'isheries  and  ImkhI,  I'olworth,  Surrey. 


largely  upon  what  it  is  intended  to 
do  with  the  particular  shipments. 
For  example,  a  major  part  of  our 
tonnage  of  w  heat  passes  rapidly  to 
mills  and  similar  premises  where  it 
is  used  up  within  a  few'  weeks. 
The  commercial  difficulties  with 
such  grain  are  largely  limited  to 
preventing  spread  of  insects  to 
other  stocks  in  elevators  and  to 
trucks  and  machinery  used  for 
other  commodities. 

Merchants  may  also  be  troubled 
by  dockers  or  other  w'orkmen  who 
comj)lain  of  the  insects  and  dust 
associated  with  infested  grain. 
Although  the  strengths  of  such 
complaints  vary  from  port  to  port 
and  from  time  to  time,  depending 
upon  prevailing  industrial  rela¬ 
tionships,  they  are  often  dealt  with 
only  by  the  payment  of  ‘  ‘  dirty  ’  ’ 
or  “buggy"  money,  which  in¬ 


volves  a  charge  on  the  goods.  I 
I’rovided  the  grain  owner  takes  f 

reasonable  precautions  to  prevent  1, 

the  insects  spreading  to  other  com-  1 

modities,  however,  at  present  1 

Ministry  inspectors  do  not  norm¬ 
ally  require  him  to  fumigate  the 
grain  as  they  could  do  under  the 
Prevention  of  Damage  bv  Pests  1 

.Act.  I 

Bulk  storage  problems 

If  the  grain  is  intended  for  stor¬ 
age,  however,  insect  infestation  is  ' 

a  major  factor.  This  was  amply  | 

demonstrated  during  the  war  \ 

when  gov  ernments  in  many  coun-  i 

tries  had  to  store  grain  for  long 
{feriods,  either  as  leserv’e  stocks  or 
due  to  their  inability  to  ship  it 
abroad. 

The  storage  of  grain  in  bulk 
involves  special  problems  which 
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ha\e  been  studied  fairly  inten- 
six  ely  during  recent  years.  Much 
more  is  now  known  than  was  the 
case,  for  e.xample,  in  1938,  when 
the  government  decided  to  set  up 
reserve  stocks  of  grain  in  this 
country.  The  commercial  man 
can  hardly  be  exjx'cted  to  know 
the  detailed  findings  of  this  work. 
(Neither  is  it  possible  to  review  it 
adequately  in  an  article  of  this 
length.)  But  there  are  one  or  two 
outstanding  facts  which  he  can 
hardly  be  unaware  of  if  he  under¬ 
takes  the  storage  of  grain  in  bulk 
as  a  practical  pro|K)sition.  These 
are  that : 

1.  a  large  number  of  species  of  in¬ 
sects  can  infest  stored  grain ; 

2.  these  species  behave  in  very 
different  ways;  some  cannot 
lx*  detected  until  they  have 
caused  damage  {e.g.  Leemo- 
filihrits  beetles  in  the  midst  of 
a  bulk);  others  can  at  times 
cause  alarm  out  of  pro|x)rtion 
to  the  damage  which  they  do 
(e.g.  caterpillars  of  Ephestia 
elutella  at  the  migratory 
stage); 

3.  in  the  course  of  their  consum])- 
tion  of  food,  insects,  like  all 
other  animals,  give  off  heat, 
which  is  not  readily  conducted 
away  by  grain  and  therefore 
normally  causes  a  rise  in  tem- 
jx'rature ;  this  rise  in  tempera¬ 
ture,  which  sometimes  occurs 
in  restricted  localities  known 
as  hot  six)ts,  can  cause  move¬ 
ments  in  moisture,  with  dr\’- 
ing  out  in  some  j)laces  and 
condensation  in  others,  and 
at  the  latter  points  secondary 
damage  can  occur  from  mould 
attack. 

H)ven  if  he  does  not  stop  to  con¬ 
sider  these  facts  in  themselves, 
practical  exjxrience  during  the 
war  and  since  has  taught  the  stor¬ 
age  manager  that,  if  he  wants  to 
store  grain  in  bulk : 

(a)  he  must  constantly  look  for 
insects  and  for  heating; 

(b)  he  should  get  advice  on  the 
importance  of  these  insects 
and  of  any  heating  which  he 
finds ; 

(c)  there  are  effective  methods  of 
treatment  for  most  kinds  of 


outbreaks,  but  these  differ  ac¬ 
cording  to  the  nature  of  the 
storage  (e.g.  silo  or  floor  stor¬ 
age)  and  the  kind  of  infesta¬ 
tion  (e.g.  hot  spots  or  surface 
infestations). 

Storage  in  bags 

If  the  grain  is  in  bags,  the  only 
difference  from  grain  in  bulk  is 
that  it  is  a  little  easier  to  detect 
the  presence  of  insect  infestation 
and  also  a  little  easier  to  treat  it 
once  it  has  been  found.  With 
grain  in  bags,  there  are  also  prob¬ 
lems  from  rats  and  mice  which  do 
only  little  damage  to  grain  in  bulk 
because  they  can  only  get  at  the 
outside  surfaces. 

Rats  can  do  damage  to  bagged 
grain  by  gnawing  the  sacking  of 
bags;  but  mice  are  usually  more 
damaging.  In  some  cases  the 
mice  form  their  nests  in  the  middle 
of  the  stacks;  they  make  small 
holes  in  the  bags  and  the  grain 
runs  out.  This  kind  of  damage  is 
worse  with  some  kinds  of  grain, 
being  particularly  bad  with  barley 
and  oats.  In  our  experience  stacks 
of  barley  have  become  little  more 
than  bulks  of  grain  with  torn  sack¬ 
ing  amidst  them  after  a  few 
months  of  attack  by  mice. 

General  warehouse-keeping 

The  practices  of  warehousing 
vary  to  some  extent  from  one  port 
to  another,  particularly  in  the  de¬ 
gree  to  which  the  warehouses  act 
as  general  or  as  specialised  ware¬ 
houses.  Although  there  are  some 
sjxcialised  warehouses  at  all  ports 
(e.g.  spice  warehouses,  cocoa 
warehouses)  a  substantial  propor¬ 
tion  of  the  port  warehouses  take  in 
a  range  of  commodities. 

These  commodities  are  usually 
in  bags,  boxes,  or  cartons  of  some 
kind.  The  problems  of  the  special¬ 
ised  warehouse  keeper  are  rather 
easier  than  those  of  the  general 
warehouse  keeper.  He  gets  to 
know  what  insects  are  usually  to 
be  found  in  his  commodity;  he 
also  knows  whether  they  are  com¬ 
mercially  important.  With  dried 
fruits,  for  example,  he  knows  that 
even  single  insects  may  cause 
complaints,  whereas  quite  large 
numbers  on  oilseeds  may  pass  un¬ 
noticed.  In  the  case  of  the  general 


warehouse  keeper,  however,  both 
the  range  of  comnxxlities  and  the 
range  of  insects  is  wider.  He  can 
hardly  be  expected  to  recognise  all 
the  insects  concerned,  neither  is  he 
in  such  a  good  position  to  appre¬ 
ciate  their  importance.  He  also 
has  the  added  difficulty  of  pre- 
xenting  insects  passing  from  one 
commodity  to  another. 

The  warehouse  keeper's  job 

Broadly  speaking,  insects 
brought  in  with  any  goods  are  the 
responsibility  of  the  oxvner  of  the 
goods.  Insects  or  rodents  gaining 
access  to  the  goods  during  storage 
and  any  damage  done  by  such 
|xsts  are  the  responsibility  of  the 
warehouse  keeper. 

It  is  the  warehouse  keeper’s  job 
firstly  to  ensure  that  the  room  to 
receive  the  goods  is  free  from  in¬ 
sects.  To  do  this  he  normally  em¬ 
ploys  simple,  hygienic  measures 
plus  the  use  of  contact  insecticides 
(such  as  sprays  containing  BHC, 
DDT,  or  malathion;  or  smokes), 
which  are  used  in  the  empty  struc¬ 
ture. 

Secondly,  he  must  prevent  pests 
from  gaining  access  to  the  goods. 
With  rats  this  is  done  by : 

(a)  proofing,  to  prex’ent  their  get¬ 
ting  in  (a  difficult,  if  not  im¬ 
possible,  task  in  ver\^  old 
buildings) ; 

(h)  ensuring  that  the  neighbour¬ 
hood  is  as  free  as  possible; 
this  is  normally  done  in  co¬ 
operation  with  neighbours 
and  the  local  authority,  and 
is  often  complicated  by  the 
facts  that  the  pro|)erties  usu¬ 
ally  are  old  and  situated  in 
densely  built-up  dockland 
areas; 

(c)  treatments  xxdthin  the  build¬ 
ing. 

The  last  is  most  important  with 
mice,  which  normally  live  within 
the  building  rather  than  entering 
daily  from  an  outside  source. 

Where  birds  are  concerned,  and 
in  some  localities  these  are  a 
nuisance  by  fouling  goods  in  the 
warehouseman’s  charge,  the  first 
of  these  measures  (i.e.  preventing 
their  entry)  is  the  only  one  which 
can  be  used. 
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Fumigation  of  cased  goods  with  '*Etox’'  and  carbon  dioxide. 


Assuming  that  the  warehouse 
keeper  has  his  premises  free  of  in- 
se('ts  to  receive  clean  g(K)cls,  he 
still  has  to  j)revent  insects  getting 
on  them.  Access  from  other  goods 
i-.  minimised  by  storing  only  like 
goods  near  to  one  another  and  by 
other  as|H*cts  of  good  manage¬ 
ment:  but  this  alone  is  not  sufh- 
cient  becaust*  some  of  the  insects 
can  travel  considerable  distances, 
both  within  buildings  and  from 
one  building  to  another.  The 
cocoa  moth  {lifylicstiu  cliitclla),  for 
e.xample,  is  endemic  in  the  Lon¬ 
don  (i<K'k  warehousing  area,  and 
commodities  such  as  c<H'oa  and 
dried  fruits  stored  in  this  area  are 
liable  to  Invome  infested.  It  is  to 
prevent  such  access  that  clean  in- 
festible  comtnodities  are  spra\ed 
with  films  of  pyrethrum-ty|H*  in¬ 
secticide  as  a  routine  during  the 
late  spring  aiul  early  summer. 

Obviously  the  general  ware¬ 
house  kee|H‘r  must  Ih‘  on  his  mettle 
if  he  is  responsible  for  commodi¬ 
ties,  such  as  dried  fruit  or  c<K'oa, 
which  are  (juite  commonly  fumi¬ 
gated  and  therefore  fnv  from  in¬ 
festation  at  the  time  when  they  are 
put  into  store. 


Retail  distribution  problems 

Of  particular  concern  under  this 
heading  are  products  such  as 
flour,  porridge  oats,  semolina,  cus¬ 
tard  i)owdcr,  and  ch(K'olate,  and 
the  premises  concerned  range  from 
flour  mills  to  merchants’  ware¬ 
houses  and  to  retail  gnn'ers  and 
confectioners. 

From  the  tra{ler’s  jxnnt  of  view 
the  sjK'cial  feature  of  infestation 
at  this  stage  is  the  pro.ximity  of 
insects  or  damage  to  the  final  pur¬ 
chaser.  In  Britain,  although  our 
hygienic  standards  have  not 
reached  the  same  standard  as 
tho.se  in  the  U.S.A.  where  quite  a 
small  number  of  fragments  of  in¬ 
sects  or  of  rodent  hairs  can  lead  to 
a  prosecution,  there  is  an  increas¬ 
ing  public  awareness  of  any  con¬ 
tamination  of  food — for  example, 
any  housewife  i)urchasing  food 
containing  insects  or  mites,  or  ob- 
\  iously  damaged  by  these  or  other 
pests,  will  at  least  tell  her  neigh¬ 
bours  about  it;  sometimes  she  will 
go  to  the  Public  Health  Inspector. 
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Informing  the  Public  Health  In- 
Sjxrtor  will  often  lead  to  a  prose¬ 
cution  under  the  F<xk1  and  Drugs 
Act.  With  mouse  damage  the  fault 
is  normally  the  retailer’s  and  the 
remedy  is  also  his.  With  insects, 
however,  determining  the  resjxin- 
sibility  for  the  infestation  is  a 
problem  on  its  own.  The  retailer 
often  claims  that  insects  could  not 
ha\e  entered  the  gtxxls  on  his 
premist's  and  therefore  the  orig¬ 
inal  manufacturer  was  resix)nsible 
for  the  presence  of  the  insects. 

In  many  cases  courts  accejjt  this 
plea.  In  the  course  of  our  work 
in  Infestation  Control  Division  we 
have  ins|>ected  a  number  of  fac¬ 
tories  following  complaints  of  in¬ 
sects  in  retailed  products.  In 
some  cases  the  evidence  has  sug¬ 
gested  that  insects,  their  eggs,  or 
their  larvae  were  packed  with  the 
goods.  In  many  instances,  how¬ 
ever,  no  evidence  of  these  insects 
has  been  found  and  it  must  be  sup¬ 
posed  that  they  obtained  access 
after  dispatch.  There  is,  in  fact,  a 
good  deal  of  evidence  that  there 
are  more  insects  in  distributors’ 
warehouses  and  retail  shops  than 
is  popularly  supposed.  An  ex¬ 
ample  is  the  following  evidence  re¬ 
garding  the  cocoa  moth  Ephestia 
el  lit  ell  a. 

A  certain  chocolate  manufac¬ 
turer  who,  over  a  period,  received 


a  numlH'r  of  complaints  alx)ut  the 
presence  of  caterpillars  in  Ixixes  of 
chocolates,  decided  as  an  ex|x*ri- 
ment  to  pack  some  of  the  produc¬ 
tion  in  an  insect-pr(M)f  pack.  This 
pack  had  been  tested  under  rigor¬ 
ous  conditions  and  was  quite  defi¬ 
nitely  insect-proof,  ('omplaints 
immediately  ceased  with  the  pro¬ 
duct  packed  in  this  way  even 
though  any  eggs  or  larva  of  the 
cocoa  moth  could  have  bred  up  if 
they  had  been  included  in  the 
pack.  On  the  other  hand,  com¬ 
plaints  continued  with  the  product 
distributed  in  the  former  packs 
which  w’ere  not  insect-proof. 
Parallel  with  this  information  a 
survey  of  some  retail  confec¬ 
tionery  shops  was  carried  out  by 
insect  inspectors  of  the  Ministry  in 
conjunction  with  a  Public  Health 
Insjx'ctor  in  a  certain  London 
district.  A  surprisingly  large 
number  of  these  shops  were  found 
to  contain  specimens  of  the  moth 
Ephestia  elutella,  and  many  of  the 
occupiers  of  the  shops  were  quite 
unaware  that  they  had  the  insect 
there. 

It  is  a  too  common  feeling  that 
a  particular  retail  package  is  in- 
sect-proof.  Distributors  often  do 
not  realise  that  young  larvae  can 
pass  through  very  small  cracks 
and  crevices  and  that  certain 

(Concluded  on  puge  314) 
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This  article,  the  last  in  this  series  (which  commenced  in  February),  draws  attention  to  the 
various  meanings  attached  to  the  word  **  hunger  and  points  out  that  when  analysing  state¬ 
ments  on  the  subject,  a  precise  knowledge  of  what  meaning  is  intended  is  necessary  to  avoid 
confusion.  Self-help  is  an  important  factor  in  dealing  with  regional  food  problems,  and  here 

education  plays  a  part. 


An  aspect  of  FAO*s  work.  An  FAO  forest  expert,  Mr.  D.  A.  Francis,  discusses  a 
reconnaissance  flight  with  the  crew  of  a  specially  adapted  D.H.  **  Dove  ”  aircraft 
which  has  recently  been  carrying  out  an  aerial  survey  in  the  Sudan  of  the  Dom  palm, 
found  widely  scattered  along  river  banks  which  would  take  many  months  to  survey  by 
traditional  ground  methods.  (FAO  photo  loaned  by  Ministry  of  Agriculture.) 


4  P.AKT  from  the  normal  and 
■^traditional  use  of  the  word 
“  hunger,”  the  word  has  been  em¬ 
ployed  occasionally  by  the  i)hysi- 
ologist  in  a  restricted  and  technical 
senst'  of  ”  sixH'ific  hungers,”  that 
is  for  some  «)ne  f(KKl  comijonent  (a 
jKiint  which  can  lx*  illustrated  by 
the  migration  of  wild  animals  in 
search  of  sidt)."  He  Castro,^  in  his 
Geography  of  Hunger,  has  broad¬ 
ened  the  term  ”  hunger,”  and  as 
Boyd  Orr  has  noted'  (p.  5),  has 
us«‘d  the  word  to  indicate  the 
”  lack  of  any  of  the  40  or  so  hwxl 
constituents  needed  to  maintain 
health.”  It  is  on  this  basis  that 
dc  ('astro  states  that  ”.  .  .  two- 
thirds  of  the  world  |K)pulation  live 
in  a  jx'rmanent  state  of  hunger” 
(p.  14);  and  that  ”,  ,  .  there  is 
not  a  single  country  in  South 
America  in  which  the  population  is 
free  of  hunger  ”  (p.  74);  there  is  a 
“hunger  area  in  the  United 
States”  ...  in  ”  a  region  with 
about  500,000  square  miles  of  sur¬ 
face  and  a  population  of  some 
30,000,000  fjeople  ”  (p.  1 12). 

This  extension  of  the  use  of  the 
word  “hunger”  while  no  doubt 
justified  as  a  means  of  drawing  at¬ 
tention  to  a  major  problem,  can 
and  has  led  to  confusion  among 
writers  and  others  who  are  not 
aware  of  the  definition.  In  any 
serious  enquiry,  it  is  necessary  to 
define  terms,  and  this  is  especially 
necF'ssary  in  an  international  en¬ 
quiry;  translations  from  one  lan¬ 
guage  to  another  may  remove  or 

*  Hoad  of  the  Department  of  Chemistry 
and  I-'ood  Technology,  Borough  Polytech¬ 
nic,  I.ondon. 


accentuate  distinctions  between 
words  and  phrases. 

What  is  hunger? 

The  term  “  hunger  ”  is  used  by 
different  authors  in  different  ways. 
It  may  cover  a  wide  range  of  con¬ 
ditions;  outright  starvation  or  in¬ 
anition,  through  various  degrees  of 
malnutrition,  to  minor  (even  if  im¬ 
portant)  sfx'cific  nutritional  defi¬ 
ciencies  leading  to  such  symptoms 
as  bad  teeth  or  other  localised 
complaints.  It  may  mean  equally 
the  desire  for  food  after  a  volun¬ 
tary  or  enforced  fast. 

The  scientific  worker,  writing  on 
nutritional  problems  in  a  scientific 


or  technical  journal,  aims  at  con¬ 
cise  and  exact  terminology,  but  it 
is  very  easy  to  ‘  ‘  translate  ’ '  tech¬ 
nical  terms  into  popular  speech 
with  a  complete  distortion  of 
meaning.  Thus  the  use  of  the 
word  ‘  ‘  hunger  ’  ’  as  used  in  De 
Castro's  book  creates  in  the  mind 
of  the  ordinary  reader  a  picture  of 
men  dying  of  starvation  in  the 
streets  of  India  or  starving  to 
death  in  garrets  in  London.  Un¬ 
fortunately  there  is  such  acute 
starvation  in  the  world,  but  it  rep¬ 
resents  only  one  aspect  of  the  pic¬ 
ture  world-wide  ‘  ‘  hunger  ’  ’  given 
to  us. 

Boyd  Orr^  in  his  preface  to  de 
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Castro’s  hook  notes  that  the  term 
hunger  in  the  past  ‘  ‘  was  used  to 
mean  lark  of  food  to  satisfy  ap|X'- 
tite,  and  the  number  of  deaths 
from  hunger  limited  to  the  emaci¬ 
ated  |X'oj)le  who  died  from  sheer 
starvation  as  in  famine.”  There  is 
a  strong  case  for  retaining  this 
concept  and  to  retain  also  the 
older  definitions: 

(i)  undcr-nutrition  (or  under¬ 
nourishment') — equivalent  to 
a  deficiency  of  energy  foods; 

( ii)  mal-tiutritioH  (or  mal-nourish- 
ment) — t‘quivalent  to  a  defi¬ 
ciency  of  s{X‘citic  nutrients  (or 
by  a  lack  of  balance  Ixdween 
them)  caused  either  by  a  lack 
of  nutrients  in  the  diet,  or  by 
their  ratios  or  by  metabolic 
disorders,  or  by  pathological 
conditions. 

If  definitions  such  as  these  are 
used  then  it  is  possible  to  work 
out  a  constructive  programme  on 
a  national  basis  (for  example,  to 
deal  with  bad  teeth  in  a  countr\’ 
such  as  England,  where  the 
general  level  of  nutrition  is  high). 
Similarly  we  can  approach  inter¬ 
national  problems  by  distinguish¬ 
ing  between  areas  that  require  im¬ 
mediate  aid  in  respt'ct  to  energ\'- 
containing  fo(xls  and  areas — not 
necessarily  the  same — where  there 
is  urgent  need  for  special  nutrients 
as  shown  by  clinical  reports. 

Hunger  and  hunger  areas 

It  is  within  this  context  that  the 
phrast's  referring  to  “hunger 
areas”  must  be  examined.  There 
are  many  diseases,  such  as  ner¬ 
vous  disorders,  prevalent  in 
Euro|X"  and  the  Americas,  which 
affect  all  classes  of  the  community, 
but  it  would  be  quite  wrong  to 
state  “  that  the  whole  of  W’estern 
tiurojx'  is  in  a  permanent  state  of 
nervous  disorder.”  The  false 
phraseology  is  here  immediately 
apparent. 

It  may  be  said  with  truth  “  that 
there  is  not  a  single  country  in 
Western  Eurojx'  in  which  the 
population  is  free  from  nervous 
disorders,”  but  this  pronounce¬ 
ment  means  little  without  precise 
information  on  the  jxrcentage  of 
jx'ople  in  each  country  suffering 
from  such  disorders.  Similarly 


with  the  statement  about  “hun¬ 
ger  ”  in  South  America,  it  is  neces¬ 
sary  to  know  what  {x*rcentage  of 
jx'ople  in  a  region  is  suffering  from 
under-nutrition  and  or  malnutri¬ 
tion  and  in  what  forms.  Only 
then  can  practical  steps  Ix'  taken 
to  remedy  the  situation. 

Poverty  and  disease 

.Many  writers  on  international 
cpiestions  are  guilty  of  false  logic 
by  imi)lying  that  food  shortages 
are  the  cause  of  all  disease.  This 
is  certainly  not  true.  The  genius 
of  Pasteur  revealed  the  role  of 
micro-organisms,  and  it  is  well 
recognised  that  bacteria,  together 
with  viruses  and  parasites  of  one 
form  or  another,  are  resjxmsible 
for  many  of  the  common  medical 
disorders  in  Euroix'  and  for  a  host 
of  disorders  endemic  among  the 
ix'oples  of  Africa  and  Asia.  The 
adxances  in  hygiene,  springing 
from  Pasteur’s  discoveries,  to¬ 
gether  with  more  recent  develop¬ 
ments  of  chemotherapy,  have  al¬ 
most  certainly  had  a  more  pro¬ 
found  effect  in  controlling  disease 
and  reducing  the  death  rate  over 
the  past  8o  years  than  any  ad¬ 
vances  in  nutrition. 

It  is  really  only  in  the  past  three 
decades  that  our  newer  knowledge 
of  nutrition  has  lx‘en  applied,  and 
in  a  very  limited  number  of  coun¬ 
tries,  more  esix'cially  those  with  a 
relatively  high  standard  of  living. 

Nevertheless,  an  assumption  is 
often  made  that  high  infantile  and 
maternal  mortality  rates  and  the 
low  exjx'ctation  of  life  in  the  coun¬ 
tries  of  Asia  and  elsewhere  are  due 
almost  entirely  to  lack  of  focxl.^ 
Although  there  is  no  doubt  that 
go(xI  food  can  increase  man’s  re¬ 
sistance  to  certain  infections'’ ' 
and  has  contributed  to  the  in¬ 
creased  and  increasing  expectancy 
of  life  in  certain  European  coun¬ 
tries,  in  the  l\K.  and  elsewhere,  it 
is  clear  that  improved  public 
health  measures  such  as  sanitation 
and  isolation  of  people  suffering 
from  infectious  disease,  have  had, 
and  will  continue  to  have,  an  im- 
|X)rtant  place  in  prev’entive  medi¬ 
cine.  The  eradication  of  malaria 
is  still  a  major  goal  in  public 
health  in  many  regions. 

It  is  true  that  disease  may,  and 


often  does,  spring  from  poverty, 
but  this  is  not  necessarily  true. 
Many  diseases  strike  at  the  rich 
and  well  fed  as  well  as  the  p(X)r 
living  on  a  more  meagre  diet,  and 
moreover  certain  diseases  are  asso¬ 
ciated  not  with  ix)verty  but  with 
com|)arative  wealth  (see,  for  ex¬ 
ample,  coronary  disease,  various 
ty|X‘s  of  nervous  disorders,  and 
some  virus  infections).*'’ 

Because  of  the  above  considera¬ 
tions  it  is  necessary  to  view  with  a 
critical  eye  the  various  statements 
that  are  made  correlating  vital 
statistics  (esjx’cially  life  exjx'ct- 
ancy)  with  food  consumption  ex- 
(XMiditures.  A  primitive  race  may 
be  poor,  the  family  wages  received 
per  week  may  be  minute  by  W’es¬ 
tern  Eurojx’an  or  North  .American 
standards,  but  its  i)hysical  en¬ 
durance  may  be  excellent.  A 
second  primiti\  e  group  in  contact 
with  the  Europeans,  may  on  the 
other  hand  be  subject  to  many  dis¬ 
orders;  its  simple  standards  may 
then  produce  a  host  of  secondary 
effects  including  lack  of  purchas¬ 
ing  power  for  European  (or  other) 
foods,  of  medical  facilities,  of  pub¬ 
lic  health  measures  and  of  schools ; 
all  of  which  may  conspire  together 
to  pnxluce  a  decline  in  health. 
But  in  all  areas  and  with  all  groups 
we  must  attempt  to  distinguish  be¬ 
tween  primary  causes  and  subse¬ 
quent  events. 

Mutual  aid  and  self-help 

The  abov’e  criticisms  are  put 
forward  because  it  seems  neces¬ 
sary  to  obtain  a  sense  of  perspec- 
tiv’e  in  food  and  nutrition  ques¬ 
tions  ;  the  fact  that  some  published 
statements  are  incorrect,  however, 
does  not  imply  that  there  are  not 
serious  problems  to  be  solved. 

It  is  known  that  in  different 
parts  of  the  world  there  are  some 
large  and  small  islands  where  the 
food  supply  is  insufficient  for  the 
{xipulation  and  where  (unlike,  for 
example,  Britain)  economic  condi¬ 
tions  at  present  hinder  the  im- 
jM)rtation  of  supplies  and  where 
(unlike,  for  example,  Malta)  con¬ 
tinuous  emigration  cannot  at 
present  readily  take  place."  It  is 
clear  also  that  in  a  number  of 
densely  populated  cities  of  Africa 
and  Asia  (as  well  as  other  contin- 
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Another  aspect  of  FAQ's  work.  This  member  of  a  survey  team  in  Peru  uses  a  llama 
as  a  table.  {FAO  photo.) 


enls)  conditions  of  living  and  stan¬ 
dards  of  hygiene  and  nutrition  are 
poor  and  that  intensive  efforts  are 
recpiired  to  effect  improvements. 
In  luirojK'  the  slums  of  great  in¬ 
dustrial  cities  have  been  the  clas¬ 
sical  black  spots  on  the  nutritional 
scene. 

It  is  known,  too,  that  there  are 
regions  of  e.xcessive  mono-culture 
where  there  is  urgent  need  for  the 
reduction  of  single  plantation  crops 
and  their  partial  replacement  by 
other  types  of  crops  of  greater  nu¬ 
tritional  value.  And  in  a  fourth 
categorv  of  regions  of  s|X'cial  diffi¬ 
culty  are  those  which  are  suscept¬ 
ible  to  famine  arising  from  crop 
dis(“ases  or  droughts  and  where 
|x*st  control  aiul  allied  measures 
combined  with  irrigation  schemes 
are  needed. 

\  primary  task  of  F.A.O.,  in 
co-operation  with  the  World 
Health  Organisation  and  O.N.I. 
C.K.F.  (the  Imited  Nations  Chil¬ 
dren’s  Fund),  is  to  collect  the 
necessary  facts  and  then  to  stimu¬ 
late  programmes  of  aid,  through 
international  and  national  as  well 
as  private  agencies.  "•  ^ '  There 

is  general  agreement  on  the  neces¬ 
sity  of  mutual  aid  between  differ¬ 
ent  nations  and  also  on  the  age- 
old  principle  that  the  best  type  of 
aid  in  the  long  run  is  the  pro¬ 
gramme  that  can  lead  to  self-help 
— to  create  conditions  so  that 
people  are  ultimately  in  a  position 
to  help  themselv’es.  In  this  cate¬ 
gory  comes  not  only  physical  pro¬ 
jects  such  as  dam  building  or  irri¬ 
gation,  but  educational  projects 
such  as  the  training  of  local 
leaders  in  agriculture  and  other 
technologies  and  in  food  science, 
nutrition,  and  medicine."- 

SUMMARY  AND  CON¬ 
CLUSIONS 

In  the  introductory  article  of 
this  series,  "Sources  of  Food” 
(Feb.  and  March),  an  account  was 
given  of  the  many  practical  pro¬ 
grammes  proposed  to  increase  the 
world’s  food  supply  to  meet  the 
urgent  needs  of  the  times .  It  was 
stressed  that  the  biochemist,  the 
food  technologist,  and  the  agricul¬ 
tural  scientist  is  on  the  whole  op¬ 
timistic  that  much  can  be  achieved 
quickly  by  applying  information 


now’  available  and  that  pro¬ 
grammes  of  technical  and  agricul¬ 
tural  education  in  developing 
countries  must  be  given  a  high 
priority. 

In  the  second  review  on  the 
"Choice  of  Foods”  (April)  evi¬ 
dence  was  put  forward  to  show  that 
the  local  foods  of  a  region  may  be 
of  excellent  nutritional  value  and 
that  in  such  areas  the  most  effec¬ 
tive  aid  may  be  through  pro¬ 
grammes  designed  to  improve  and 
reinforce  indigenous  agricultural 
and  food  processing  techniques. 
In  these  and  other  regions  it  may 
be  necessary  to  recommend  the 
introduction  of  supplementary 
crops  and  to  make  certain  that 
minor  but  traditional  local  foods 
are  not  dismissed  by  the  western 
"expert”  as  worthless  (at  least 
until  he  has  conclusive  proof  to 
this  effect). 

The  third  review,  ‘  ‘  Standards 
of  Nutrition”  (May  and  June), 
indicated  the  many  areas  of  re¬ 
search  in  biochemistry,  physi¬ 
ology’,  and  nutrition  that  still 
await  full  investigation,  if  we  are 
to  be  in  a  position  to  assess  the 
food  needs  of  the  individual  or  of 
the  local  or  international  com¬ 
munity.  Attention  was  drawn  to 


certain  assumptions  (for  example, 
the  supposed  necessity  for  animal 
protein)  which  may  be  untrue; 
clearly  there  will  be  a  vast  differ¬ 
ence  in  a  programme  that  aims  at 
supplementing  existing  plant  pro¬ 
teins  and  an  alternative  one  which 
proposes  to  raise  the  milk  supply 
to  the  levels  of  countries  with  tem¬ 
perate  climates. 

In  this  concluding  article  on 
"  World  Requirements,”  atten¬ 
tion  has  been  drawn  to  the  difficul¬ 
ties  facing  the  clinician  in  decid¬ 
ing  on  standards  of  nutrition, 
especially  because  of  recent  work 
on  the  extent  of  individual  varia¬ 
tions  and  on  human  adaptive  pro¬ 
cesses.  It  has  been  pointed  out 
also  that  new  uncertainties  have 
arisen  because  of  the  evidence  that 
rapid  initial  growth  may  be  unde¬ 
sirable  and  that  body  weight  is 
not  necessarily  an  index  of  opti¬ 
mum  nutrition. 

Finally,  an  account  has  also 
been  given  of  the  difficulties  in  de¬ 
ciding  on  the  extent  of  human 
undernutrition  and  malnutrition 
by  the  indirect  methods  com¬ 
monly  used;  evidence  has  been 
noted  that  the  world  picture  may 
be  somewhat  better  than  that  com- 

{CoHcludfd  OH  page  J44) 
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^lachines — the  \^orkers’  Angle 

lt>  L.  II.  Seotl 


An  efficient  and  harmunious  labour  force  is  essential  if  a  factur>  is  to  run  smoothly  at  high 
output.  1  his  article  suggests  that  in  the  design  of  machines  and  plant  not  enough  attention 
is  given  to  the  comfort  of  those  who  have  to  operate  them,  and  indicates  those  fields  in  which 
there  is  usually  much  room  for  improvement. 


food  industry  is  one  which 
^  is  largely  dependent  u|X)n 
women  for  its  labour  force.  This 
is  j)lainly  a  matter  of  economics, 
as  many  of  the  functions  now  |H'r- 
formed  by  women  could  equally 
well  be  done  by  meit,  but  the  fact 
remains  that  we  teiul  to  associate 
the  canning  and  freezing  sections 
in  j)articular  with  hordes  of 
women,  busy  on  preparation, 
packing,  and  finishing  the  many 
products  of  today. 

A  young  executive  can  have 
but  little  idea  of  the  conditions  in 
the  industry  not  so  many  years 
ago,  and  he  would  probably 
boggle  at  the  thought  that  such 
machines  as  existed  were  to  be 
found  at  the  can-closing  end  of  the 
plant,  whilst  spread  throughout 
the  other  parts  were  women  and 
girls  of  all  ages  {X'eling  vegetables, 
eviscerating  fish,  filling  soup  by 
ladles,  and  lalx'lling  cans  by 
hand. 

Yes,  indeed,  in  those  days,  the 
foreman  had  to  lx*  a  psychologist, 
as  well  as  a  canner,  for  he  knew 
by  exjx'rience  that  young  girls 
made  excellent  labellers  but  }K)or 
vegetable  jx'elers,  and  so  he  sorted 
out  his  women  to  suit  his  require¬ 
ments. 

Function  not  the  only  consideration 

Those  days  have  very  nearly 
gone  now',  and  machines  of  all 
shajH's  and  sizes,  and  for  all  man¬ 
ner  of  purposes,  can  be  seen  in 
every  branch  of  the  industry;  but 
w’omen  still  have  a  vital  |>art  to 
})lay,  and  this  article  w'ill  deal 
mainly  with  the  w'omen’s  role  in 
relation  to  the  machines,  and  is 
meant  to  serve  as  guide  to  think¬ 
ing  bv  management  and  designers 
not  only  of  machines,  but  also  of 
women. 


How'  often  have  you,  the  reader, 
given  this  the  attention  it  de¬ 
serves? 

For  ob\ious  reasons,  machine 
designers  tend  to  concentrate  on 
the  functional  angle  of  the  ma¬ 
chine,  but  is  it  not  w'orth  pausing 
to  think  that  the  machine  will,  in 
nuist  cases,  be  oix'rated  by 
wt)men?  Not  only  ojierated,  but 
in  some  processes,  women 
“feeders”  are  required.  Is 
enough  thought  given  to  the  con¬ 
ditions  under  w'hich  the  w'omen 
operators  or  feeders  will  have  to 
w’ork  ? 

How’  often  has  a  machine  been 
ordered  without  regard  to  the 
working  space  required,  and, 
when  installed,  how  often  has  the 
resultant  congestion  made  working 
and  servicing  it  quite  difficult,  and 
the  potential  efficiency  of  the 
machine  being  greatly  reduced 
thereby  ? 

W’ith  the  growth  of  other  in¬ 
dustries  comjjeting  for  female 
labour,  in  which  attractive  and 
congenial  conditions  are  offered,  a 
challenge  is  given  to  the  canning 
and  freezing  industries  which  has 
to  lx*  taken  up,  as  indeed  it  has  in 
many  modern  plants,  but  there  are 
still  some  lagging  well  behind. 

It  is  suggested  that  the  reader 
take  a  walk  through  his  plant, 
checking  on  the  points  raised,  and 
if  he  finds  no  fault,  happy  is  he 
indeed,  for  his  plant  is  probably 
the  only  one  of  its  kind  in  the 
country ! 

Noise 

Readers  will  recall  that  the  May 
issue  drew  attention  to  the  noise 
in  canning  factories  in  particular, 
and  no  apology  is  made  for  re¬ 
turning  to  the  subject.  Should  we 
start  by  asking  ourselves :  “Is  all 


this  noise  really  necessary?”  F'or 
e.xample,  have  you  ever  asked 
yourself  why  the  delivery  of 
empty  cans  frf)m  a  can  store  to  a 
filling  line  should  be  responsible 
for  at  least  Q0%  of  the  noise?  In 
any  factory  using  a  “  scrambler  ” 
and  star  feed  system,  or  even  the 
single  track,  the  clatter  of  cans  as 
they  roll  along  galvanised  iron 
tracks  makes  ordinary  conversa¬ 
tion  im|X)ssible  on  the  factory 
floor. 

It  is  bad  enough  in  a  spacious 
plant,  but  in  the  low-roofed  ones, 
the  ‘  ‘  absence  ’  ’  of  noise  is  only 
fully  appreciated  at  break  times. 
Only  then  can  you  really  ‘  ‘  feel  ’ ' 
the  {X'ace  which  exists,  and  is  such 
a  relief  to  all  those  in  the  place. 

Are  your  machines  noiseless? 

In  such  a  noisy  atmosphere,  the 
usefulness  of  “  music  while  you 
work  ”  is  largely  wasted,  and  the 
undoubted  time-saving  of  the 
‘  ‘  calling  ’  ’  system  is  brought  to 
nought  by  the  competing  noises. 

Is  it  beyond  the  wit  of  man  to 
devise  some  method  of  noiseless 
can  delivery?  Whoever  does  so 
will  confer  a  boon  and  a  blessing 
on  employee  and  employer  alike. 

If  you  doubt  it,  visit  the  nearest 
fresh  fruit  packing  station,  and 
measure  the  noise  there  against 
that  of  your  plant. 

Now  let  us  look  at  your  ma¬ 
chines!  Are  they  really  as  silent 
running  as  they  could  be?  You 
probably  have  a  blancher,  which 
is  a  heavy  piece  of  equipment,  and 
some  effort  is  required  to  make  it 
rev’olve.  It  can  so  often  be  a 
rumbling  giant,  taken  for  granted 
that  it  cannot  be  silenced.  How  is 
yours? 

Is  your  exhauster  of  the  tyix* 
where,  if  you  want  to  tell  your 
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Floods  of  water!  We  feel  sure  that  these  women  in  a  pea  canning  factory  would  be 
much  happier  if  working  conditions  were  drier. 


(.jH'rator  something,  you  have  to 
>ell? 

Some  of  you  may  have  drying 
units  installed,  either  for  dehydra¬ 
tion  or  similar  purposes.  You 
know  that  enormous  fans  are  used 
to  blow  hot  or  cold  air  across 
whatever  you  are  producing.  The 
noise  volume  in  such  plants  where 
the  shell  of  the  unit  is  thin,  is  akin 
to  that  of  an  aeroplane  being 
“revved’'  up,  and  this  goes  on 
all  day. 

There  are  many  and  varied  ma¬ 
chines  in  use  today,  but  the  ac- 
ceptance  of  noise  as  a  \irtue  is 
much  too  commonplace,  and  it 
should  be  inserted  in  every  order 
for  a  new  machine  that  a  condition 
of  acceptance  is  that  the  machine 
shall  be  as  noiseless  as  possible. 
Have  you  tried  that  approach?  It 
could  be  well  worth  thinking 
about.  Better  still,  go  and  hear 
the  machine  running  before  you 
buy  it. 

How  long  do  you  leave  your 
otlice  door  oj)en  if  there  are  a  few 
tyi)ewriters  going  in  the  next 
room?  Is  it  not  true  that  you  can 
work  better  in  a  less  noisy  atmo- 
s|)here?  The  same  goes  for  your 
emjdoyees!  Reduce  noise,  and 
you  reduce  nervous  tension,  you 
lessen  your  accident  risk,  and 
above  all  you  will  increase  the 
efiiciency  of  your  plant. 

Water 

Water  is  the  commodity  most 
largely  used  in  canning  and  freez¬ 
ing,  whether  as  an  actual  ingredi¬ 
ent  or  for  use  in  the  preparation 
of  the  product,  the  processing, 
and  finally  for  washing  down. 
Millions  of  gallons  are  consumed 
daily,  and  very  often,  because  it  is 
cheap,  it  is  allowed  to  “slosh” 
around. 

Is  there  room  for  improvement 
in  the  use  of  water?  Perhaps  your 
business  is  fish  canning.  If  so, 
you  know  water  figures  very  much 
in  your  every-day  activities. 

Before  the  advent  of  the  nob¬ 
bing  machine,  women  were  em¬ 
ployed  to  sever  the  head  and  re¬ 
move  the  gut  from  the  fish,  be 
they  herrings,  pilchards,  or  mac¬ 
kerel.  This  was  a  messy  job,  and 
the  women  wore  rubber  boots,  oil¬ 
skin  skirts,  and  aprons  for  protec¬ 


tion.  An  experienced  woman 
could  process  about  i,ooo  fish  per 
hour,  and  many  women  were  re¬ 
quired  to  keep  the  supplies  up  to 
the  packers.  Today,  the  nobbing 
machine  has  in  many  instances 
supplanted  the  women,  and  two 
operators  can  feed  about  10,000 
fish  per  hour  through  the  machine. 

Alas,  the  women  still  wear  the 
same  protective  clothing,  and  the 
job  is  still  a  messy  one.  Much  of 
the  trouble  is  due  to  water  which 
is  used  freely  on  the  machine,  but 
how  much  more  effort  would  have 
been  required  to  have  produced  a 
machine  so  encased  that  if  water 
has  to  be  used,  it  need  not  be  to 
the  discomfort  of  the  feeders?  As 
it  is  now,  the  machine  drips  water, 
the  floor  is  wet,  and  often  it  is 
necessaiy^  to  pay  the  feeders  extra 
money  to  compensate  for  the  dis¬ 
comfort. 

It  is  recognised  that  water  must 
be  used  extensively  in  fish  can¬ 
ning,  as  the  fish  are  washed  to 
remove  scales  and  hav’e  to  be  im¬ 
mersed  in  and  taken  out  of  brine 
tanks,  with  a  great  deal  of  spil¬ 
lage;  the  operation  is  often  done 
in  a  seperate  department.  If  you, 
my  reader,  are  involved  in  this, 
walk  now  through  your  plant,  and 
see  how  you  can  improve  the 


working  conditions  of  your 
women.  At  the  same  time  carry 
on  a  thorough  inspection  of  all 
water  outlets  and  water  users. 
You  will  be  surprised  at  what  you 
will  be  able  to  do  to  better  condi¬ 
tions,  and,  of  course,  save  your 
water  consumption. 

It  is  not  only  in  the  fish  can¬ 
ning  industry  that  water  problems 
arise,  so  whatever  industry  you 
are  in,  whether  it  be  fruit  or  vege¬ 
table  canning,  you  may  be  sure 
you  will  find  a  source  of  discom¬ 
fort,  and  any  effort  to  eradicate 
this  is  well  worth  making.  It  is  not 
impossible  to  channel  water  away 
from  machines  where  water  is 
necessary,  and  here  also  designers 
should  be  asked  to  cover  in  their 
machines  as  far  as  possible,  and 
not  leave  them,  as  they  often  do, 
as  mere  working  shells.  Refine¬ 
ment,  you  may  say,  but  a  little 
refinement  has  worked  wonders 
before,  and  will  do  so  again. 

Steam 

C an  we  now  have  a  look  at  some 
of  the  steam  using  equipment  in 
your  plant?  Are  you  satisfied  that 
everything  is  being  done  to  pre¬ 
vent  steam  hanging  around  like  a 
giant  cloud  ov’er  your  employees? 
Steam  and  condensation  go  hand 
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in  hand,  and  to  be  the  target  for 
drips  until  the  steam  clears  away 
is  any  thing  but  conducive  to  good 
f)utput  or  to  g(M)d  quality,  quite 
apart  from  the  harmful  etfe<'ts  on 
the  factory  roof. 

Not  all  plants  are  equipjx'd  with 
extraction  units,  so  may  we  look 
at  a  few  examples  of  where  they 
are  mostly  recpiired? 

Syrups  and  brines  for  fruits  and 
\egetables  are  \ery  often  made  in 
large  stainless  steel  pots,  and  are 
pum|X'd  to  smaller  containers 
abo\e  the  machines  where  they 
are  to  be  used.  If  no  steam  hoods 
or  extraction  units  are  used, 
natural  ventilation  can  never  get 
rid  of  the  steam  in  time  to  avoid 
unpleasantness,  and  we  do  get 
some  days  when  air  movement  is 
so  little  that  the  steam  hangs 
around  all  the  time.  Blanchers 


and  exhausters  can  add  their 
quota,  and  open-end  types  of  ex¬ 
hausters  are  particularly  bad 
without  h(KKls  of  some  sort. 

One  rarelv  sees  pickle  and  sauce 
boilers  without  hoods,  nor  yet 
soup  pots,  so  why  not  have  all 
such  utensils  suitably  covered  so 
that  no  nuisance  is  created? 

Have  a  l(M)k  at  your  retorts, 
esjH'cially  if  they  are  of  the  hori¬ 
zontal  tyjK*.  W’e  all  know  they 
must  1k'  vented  during  coming-up 
{X'riods,  but  a  lot  of  steam  is  let 
l(H)se  during  coming-down  jx'riods 
and  it  is  so  easy  to  continue  the 
exhaust  valve  pijx*  to  where  it  will 
cause  no  trouble. 

Accidents  during  cleaning  down 

Naturally,  cleaning  down  a 
plant  requires  steam  in  some  way 
or  another.  Hither  it  is  used  to 


j)rovide  tanks  of  boiling  water, 
which  is  then  trundled  along  in 
soup  bogies  with  the  valve  nix'!!, 
or  it  is  pijx'd  direct  to  a  mixing 
unit  attached  to  a  rubber  hose.  In 
either  case,  it  is  not  uncommon  for 
ojx'rators  to  be  scalded. 

Would  it  not  be  a  gcKxl  thing  if 
machine  designers  were  to  incor- 
I)orate  a  built-in  cleaning  system 
in  their  machines  so  that  the 
oix'rator  has  merely  to  press  a 
button  and  the  whole  job  be  done 
without  risk? 

There  are  many  machines  in 
use  in  the  canning  and  freezing 
industries  which  need  just  that 
little  refinement,  but  as  this  article 
only  intnxluces  the  jioint,  it  can¬ 
not  be  other  than  a  guide  to 
readers  as  to  where  they  should 
l(X)k  for  possible  improvements  in 
their  own  set-uj). 


150  Years  of  Canning 


’C'KOM  very  modest  beginnings 
over  150  years  ago,  production 
of  the  tinplate  industry  in  the 
U.K.  has  grown  to  i  million  tons 
yearly,  sufficient  for  6,000  million 
tin  cans — more  than  two  cans  a 
week  for  every  man,  woman  and 
child.  The  man  largely  respon¬ 
sible  for  the  introduction  of  tin 
canning  was  Peter  Durand,  whose 
six'cification  in  1810  has  led  to 
such  a  change  in  our  domestic 


cooking  habits.  Organisations  in¬ 
cluding  the  British  Tin  Box  Manu¬ 
facturers’  Federation,  the  Fruit 
and  Vegetable  C'anners’  Associa¬ 
tion  of  (ireat  Britain,  the  Tin  Re¬ 
search  Institute  and  the  Tinplate 
('onference  ( 1925)  are  taking  part 
in  celebrations  this  xear  of  the 
granting  of  the  patent.  Arrange¬ 
ments  include  central  and  touring 
exhibitions  of  historic  and  modern 
cans  with  a  strong  emphasis  on  the 


Part  of  the  corrosioii-resistinK  properties 
of  tin  is  seen  in  these  early  examples  of 
tin  canning.  The  food  inside  was  in  sur¬ 
prisingly  Kood  condition  when  the  cans 
were  opened. 


progress  of  the  industry’  from  the 
earliest  equipment  to  the  most 
modern  techniques  of  mechanisa¬ 
tion  and  automation. 

It  is  hoped  to  mark  permanently 
a  site  in  Southwark  Park  Road, 
London,  where  Bryan  Donkin, 
F.R.S.,  put  into  production  the 
world’s  first  canned  food  factory, 
under  Durand’s  original  patent, 
and  the  search  is  continuing  for 
any  surviving  descendants  of  Dur¬ 
and. 

The  patent 

Peter  Durand’s  original  patent 
reads  as  follows: 

A.D.  1810  No.  3372 

PRESERVING  ANIMAL  AND 
VEGETABLE  FOODS 

DURAND'S  SPECIFICATION 

NOW  KNOW  YE  that  in  compli¬ 
ance  with  the  said  proviso,  I,  the  said 
Peter  Durand,  do  hereby  declare  that 
the  nature  of  the  said  Invention,  and 
the  manner  in  which  the  same  is  to 
be  performed  and  . . .  that  is  to  say: 

First  I  place  and  enclose  the  said 
f«M>d  or  articles  in  bottles  or  other 
vessels  of  glass,  pottery,  tin  or  other 
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Beer  cans  are  lacquered  internally  twice,  once  as  sheets  of  tinplate  and  a  second  time 
after  they  have  been  made  up.  Here  they  are  seen  coming  from  the  drying  oven,  after 
their  second  lacquering,  at  Westhoughton,  Lancs.  (By  courtesy  of  The  Metal  Box 

Co.,  Ltd.) 


metals  of  lit  materials;  and  I  do  close 
the  aperture  of  such  containing  ves¬ 
sels  so  as  compleatly  to  cutt  off  and 
exclude  all  communication  with  the 
external  air  .  .  .  and  I  .  .  .  cover  the 
vessel  with  cold  water,  which  1 
gradually  heat  to  boiling,  and  con¬ 
tinue  ebbulition  for  a  certain  time . . . 
I  he  food  or  other  articles  thus  pre¬ 
pared  may  be  kept  fur  a  very  long 
time  in  a  state  fit  fur  use,  care  being 
taken  that  the  vessel  shall  not  be 
opened  until  the  said  contents  shall 
be  wanted  fur  consumption. 

However,  the  principles  of  the 
method  of  preserving  fresh  food 
by  tlie  action  of  heat  alone  were 
discovered  by  a  h'rench  cook,  Nic¬ 
holas  .Appert,  using  glass  bottles. 

Durand’s  patent  rights  aj)par- 
ently  were  sold  to  Bryan  Donkin, 
who  had  a  factory  in  Blue  AnclK)r 
I.ane,  Bermondsey,  where  the  first 
sc  aled  cans  of  food  were  i)rodnced. 
The  Admiralty  became  one  of 
Donkin’s  best  customers  and  in 
1824  ('aptain  \\\  E.  Barry  was 
supplied  with  about  10,000  cans 
as  the  main  part  of  the  prov  isions 
of  H.M.S.  Fury  and  Hecla  for  the 
fourth  voyage  in  search  of  the 
North  W’est  Passage. 

Free  from  rust 

Fury  was  wrecked  in  August, 
1825,  and  her  stores  were  left  near 
Melville  Sound.  Eight  years  later, 
these  cans  were  found  by  Captain 
John  Ross  who  was  in  dire  straits 
after  being  held  prisoner  in  the  ice 
for  three  years. 

“The  canisters  had  been  piled 
in  two  heaps  .  .  .  they  had  not  suf¬ 
fered  from  rust.’’ — Voyage  of  Dis¬ 
covery  in  Search  of  the  Xorth  West 
Passage,  iSzg  to  by  Sir 

John  Ross. 

The  firm  of  Donkin,  Hall  and 
Ciamble  was  purchased  in  1864  by 
Crosse  and  Blackwell,  Ltd.,  of 
Soho  S(]uare,  and,  though  re¬ 
cords  up  to  the  end  of  the  last  cen- 
tur\'  are  somewhat  scant,  one  of 
the  can-makers  employed  there  re¬ 
calls  that  the  tinsmiths,  who  were 
su|)plied  with  sheets  of  tinplate — 
ready  cut  and  rolled  to  the  shapt‘ 
of  the  cans — had  to  apply  solder 
to  the  side  seam  of  each  sheet 
while  it  was  held  in  position  on  a 
“horse.”  Removing  it,  the  tin¬ 
smith  then  soldered  on  a  plain 
disc  for  the  bottom  and  another 


The  contrast  between  the 
early  production  methods 
and  the  automatic  pro¬ 
cesses  of  today  is  shown 
by  comparing  the  photo 
above  with  the  one  on  the 
right,  which  shows  a  can 
being  made  the  1898  way. 
The  rolled  tinplate  is  held 
in  position  by  the  ''horse'* 
while  the  side-seam  is 
hand-soldered.  (By 

courtesy  of  Crosse  and 
Blackwell,  Ltd.) 


disc,  this  time  with  a  hole  the  size 
of  a  florin,  for  the  top. 

Immediately  after  being  filled, 
a  disc  known  as  a  “  stud  ’  ’  was 
soldered  to  close  the  hole  in  the 
lid.  This  stud  in  turn  had  a  tiny 
hole  in  it,  and  before  this  was 
‘  ‘  brogged  ’  ’  with  a  blob  of  solder 
the  can  was  steamed  for  a  time  to 
ex|x*l  some  of  the  remaining  air. 

Cans  continued  to  be  made  by 
hand  until  the  iq20s,  when  the 
first  machine  for  closing  cans  was 
installed  at  Soho  Square.  In  the 
early  days  the  cans  were  made  of 
ver\’  stout  tinplate.  Now  the  coat¬ 
ing  on  09  lb.  of  steel  uses  about 


I  lb.  of  tin.  Another  contrast  is 
that  25  years  ago  tinplate  could 
be  made  only  in  small  squares,  less 
than  a  yard  in  length  and  in  width, 
but  today  it  is  produced  in  coils 
over  a  yard  wide  and  over  two 
miles  in  length. 

Five-ton  quantities  of  steel  are 
rolled  into  thick  strip  (J  in.)  and 
wound  into  a  coil.  The  coiled  strip 
is  annealed  to  restore  ductility  and 
then  plated  with  tin  on  both  sides 
while  passing  through  electroplat¬ 
ing  baths  at  about  8  m.p.h.  The 
tin  coating  is  momentarily  fused 
to  brighten  it  and  render  it  fully 
solderable. 
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In  spite  of  the  great  advances  made  in  recent  years  by  other  methods  of  food  preservation, 
canning  remains  the  most  important  of  all  methods.  Indeed,  it  is  still  growing  at  a  remarkable 
rate,  and  last  year  alone  no  less  than  £300  million  was  spent  by  the  British  consumer  on 
canned  food.  New  machines  and  improved  canning  methods  are  constantly  coming  on  to 
the  market,  and  this  article  briefly  describes  some  of  these. 


Fruit  and  vegetable  preparation 

EFORE  fruit  and  vegetables 
are  canned  they  must  be  pre¬ 
pared  by  slicing,  peeling,  snib- 
bing,  dicing,  etc.,  and  a  firm  which 
has  made  this  sort  of  machinery^ 
for  many  years  is  William  Brier- 
ley,  Collier,  and  Hartley,  Ltd., 
who  make  a  large  variety  of  fruit 
and  vegetable  handling  and  pre¬ 
serving  equipment.  Among  re¬ 
cently  introduced  machines  is  the 
onion  jx'eler,  which  was  described 
in  our  November,  1959,  issue, 
p.  44q.  Another  machine  is  a  con¬ 
tinuous  jx'eler,  which  has  an  out- 
I)ut  of  2  tons  fX'r  hr.,  and  can  deal 
with  carrots,  turnijis,  parsnips, 
beetr(K)t,  rhubarb,  and  jnne- 
ajqdes;  a  model  with  multiple  feed 
ho|)|>er  and  feed  tray  has  an  out¬ 


put  of  ^  ton  per  hr.  Also  included 
in  this  firm’s  standard  products 
are  bean  and  celery  cutting  ma¬ 
chines  which  can  be  used  for  other 
fruit  and  vegetables  as  well, 
slicing  and  dicing  machines,  an 
ajiple  jieeler  and  corer,  and  steam- 
jacketed  jians  of  all  kinds  for 
boiling  and  sterilising.  Pulping 
and  sieving  machines  made  by 
this  firm  are  useful  in  the  prepara¬ 
tion  of  purees. 

Canned  meat 

Most  c  anned  meats  consumed  in 
this  country  are  im|X)rted  from 
abroad  from  countries  where  meat 
is  more  exjx*nsive  than  in  this 

(AtHH-e):  The  Metal  Box  Co.’s  “  Tor¬ 
nado  ”  can  drver. 


country.  In  view  of  this,  it  is  sur- 
jjrising  that  more  meat,  sausages, 
etc.,  is  not  canned  in  this  coun¬ 
try.  Perha|)s  one  of  the  reasons 
is  that  the  preparation  of  sausages 
and  similar  sjx'ciality  meat  pro¬ 
ducts  demands  “know-how” 
which  is  jx'rhaps  not  so  widely 
available  in  this  country  as  in  cer¬ 
tain  countries  abroad,  notably 
central  Eurojx'. 

A  firm  which  sjx'cialises  in  the 
provision  of  “  know-how  ”  in  the 
cooked  and  canned  meats  field  is 
Foodtech,  Ltd.,  who  also  supply  a 
number  of  machines  useful  in  this 
field.  One  of  the  latest  of  these  is 
the  Hilgeland-Rohwer  Sausage 
Master,  which  was  descriljed  in 
our  Ajiril  issue,  j).  168.  The  firm 
also  sujiplies  other  machines  for 
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cutter,  bean  sheer,  pea  cleaning 
machine,  flotation  washer,  broad 
Ix'an  {X)dder,  spinach  washer, 
cherry  stemmer,  cherry  stoners, 
fruit  washers,  and  juice  extractors 
are  all  made  by  this  firm,  who 
have  a  range  of  mushr(H)m  equip¬ 
ment. 


Hot  air  steriliser 

A.  Johnson  (London),  Ltd.,  are 
developing  a  continuous  cooker  in 
which  the  cans  are  heated  bv  hot 
air  at  atmospheric  pressure.  The 
system  is  said  to  have  many  me¬ 
chanical  advantages,  inasmuch  as 
no  inlet  and  outlet  transfer  valves 
are  employed.  Cans  are  fed  on  to 
an  elevator  conveyor,  split  into 
lanes  and  fed  into  the  cooker  at 
not  less  than  i6o°F.  In  the 
cooker  the  cans  are  brought  up  to 
250° F.  by  means  of  hot  air  pass¬ 
ing  over  them  at  high  speed.  The 
air  temperature  is  automatically 
regulated  and  the  cooking  time  is 
controlled  by  varying  the  track 
sj)eed  through  the  machine,  which 
can  be  heated  electrically,  by  gas, 
or  oil-fired  heat  exchangers,  or 
finned  type  steam  batteries.  All 
sizes  of  cans  up  to  301  mm.  di¬ 
ameter  can  be  processed  without 
any  mechanical  adjustment  of  the 
machine. 


The  Premier  Filterpress  Co.’s  high  speed  fully  automatic  liquid  gravity  tiller  and 
double  seaming  machine. 


cutting  meat,  such  as  a  frozen  tor  can  open,  drain,  and  rinse  6 
meat  cutter,  which  is  able  to  cut  6  size  10  cans  per  min.,  a  hydraulic 
to  c)  tons  per  hr.  of  all  kinds  of  crate  loader  and  unloader,  a  Xu- 
frozen  meat  and  fat,  a  meat  dicer  Way  tractor-drawn  spinach  har- 
useful  for  fresh  cooked  meat  or  vester,  and  a  bean  snibber.  Other 
frozen  meat  (this  machine  can  also  machines  made  by  the  same  firm 
be  used  for  v^egetables),  mixing  are  the  Hydrout,  which  is  a  water- 
machines  with  variable  speed  powered  trimming  machine  to  deal 
cutters,  and  a  continuous  v’acuum  with  various  products,  models  of 
stuffer  and  portioner  which  elim-  which  are  available  for  pears, 
inates  the  need  for  a  v'acuum  tomatoes,  onions,  apples,  brussels 
mixer  and  delivers  exact  portions  sprouts,  etc.;  the  capacity  ranges 
for  round  or  square  tins  in  the  from  210  to  700  lb.  per  hr.  A  bean 
range  from  3  oz.  to  14  lb.  In  ad¬ 
dition  to  these  machines,  the  firm 
can  supply  v'arious  recipes  for  all 
manner  of  canned  meat  products. 

V  egetable  canning  equipment 

Numerous  machines  useful  in 
the  vegetable  canning  field  are 
supplied  by  W.  J.  Hart  and  Sons 
(London),  Ltd.  They  include  the 
following:  a  tenderometer  which 
determines  the  tenderness  of  peas 
and  other  similar  products  to  a 
high  degree  of  accuracy,  a  tex- 
turemeter  for  recording  the  state 
of  maturity  of  jx'as,  which  can  be 
taken  out  into  the  field  to  make 
tests  on  a  growing  crop,  a  fields¬ 
man’s  pea  shelling  machine  which 
can  be  taken  into  the  field  to  pre¬ 
pare  peas  for  testing  with  the  two 
previous  machines,  a  can  opener 
and  mincer  with  which  one  opera- 


Coding  machine 

A  fully  automatic  unit,  the 
Automatic  Coder,  has  been  de- 


A  striking  demonstration 
of  the  saving  in  space  for 
export  afforded  by  the 
use  of  the  Metal  Box 
Co.’s  flattened  cans.  On 
the  right  are  17  cases  of 
A.  10  cans  and  on  the  left 
the  same  number  of  flat¬ 
tened  can  bodies  with  a 
parcel  of  ends.  In  the 
foreground  is  a  flattened 
body  with  two  ends,  and 
the  same  type  of  body 
reformed  ready  for  Hang¬ 
ing  and  seaming. 
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Mather  and  Platt  machines.  [Left):  The  rotary  steriliser,  for  cooking  fresh  and  processed  peas,  soups,  beans  in  tomato  sauce,  etc., 
at  speeds  up  to  4(M)  c.p.m.  (Right):  The  Mark  \II  super  pea  viner  which  incorporates  every  adjustment  necessary  for  operating 

under  a  wide  variety  of  conditions. 


signed  by  the  Lerner  Machine  Cn., 
Ltd.,  to  ])rint  code  on  to  any  rigid 
surface.  Although  particularly  de¬ 
signed  for  cans,  it  can  also  lx* 
used  on  cartons,  etc.,  and,  the 
makers  say,  will  oix'rate  to  code 
on  the  tops,  bottoms,  or  sides  of 
containers.  Easily  changed  rub¬ 
ber  t\’|X'  is  used,  which  is  re-inked 
with  every  .stroke,  and  the  print¬ 
ing  head  is  designed  to  allow  for  a 
variation  in  the  height  of  the  con¬ 
tainer  to  be  printed. 

\'ining  machines 

Harvesting  and  vining  machines 
are  among  the  large  range  of  can¬ 
ning  ecpiipment  made  by  Mather 
and  Platt,  Ltd.  Their  mobile  |>ea 
harvester  .is  claimed  to  produce 
clean  |X‘as  under  any  conditions  of 
weed  and  weather,  and  the  firm 
sav  that  this  machine  has  pro¬ 
duced  over  2,000  lb.  of  shelled 
peas  in  one  hour,  and  can  cut  over 
two  acres  {ht  hr.  Another  vining 
machine  is  the  Mark  XII  Super 
Viner,  which  has  a  normal  output 
between  4  and  y\  tons  ]X‘r  hr.,  de¬ 
pending  on  conditions,  and  which 
is  readily  adaptable  for  electric 
motor,  petrol,  or  diesel  drive. 

Other  machines  made  by  the 
same  firm  useful  in  the  canning 
field  are  the  J.C.B.  Vertical 
Packer  for  packing  cans,  etc.,  in¬ 
to  wooden  or  metal  crates,  fibre- 
lM)ard  cases,  and  trays;  a  twin- 
head  filling  machine  which  can 
fill  a  wide  range  of  solids  and 
liquids  into  cans  either  separately 
or  in  combination;  the  Carvallo 
cooker,  which  is  manufactured  in 


collaboration  with  the  French  in¬ 
ventor  of  this  sterilising  system 
and  which  can  sterilise  400  cans 
|H'r  min.  at  260° F.  in  a  40-min. 
sterilising  |)eriod;  and  a  non- 
adjustable  can  packer. 

Can  forming  machinery 

Among  firms  which  make  a 
comprehensive  range  of  machines 
for  can  forming  as  well  as  those 
for  filling  and  handling  cans  is  the 
Metal  Box  Company,  Ltd. 

The  differential  double  seamer 
made  by  this  company  has  been 
specifically  designed  as  a  high- 
sjX'ed  closing  machine  embodying 
a  new  fundamental  ap|)roach  to 
the  problem  of  seaming  at  really 
high  sjx'eds.  The  adoption  of  this 


new  principle  is  said  to  have  the 
advantage  of  eliminating  or  mini¬ 
mising  the  more  detrimental  fea¬ 
tures  of  the  traditional  approach. 
Provision  has  been  made  to  pro¬ 
vide  sufficient  power  transmission 
for  up  to  1,500  cans  ]x*r  min.  and 
speeds  of  750  cans  |H'r  min.  have 
been  attained  in  preliminary  trials. 

The  same  firm's  24  C.T.V.  is  a 
new  vacuum  seamer  which  will  be 
especially  useful  to  the  smaller 
canners.  It  is  recommended  for 
closing  flat  piecans,  and  it  is 
claimed  to  lx*  a  particularly  safe, 
trustworthy  machine  for  semi¬ 
automatic  closing.  There  is  also 
another  model,  the  24  C.T.  which 
does  not  draw  a  vacuum. 

The  company  also  makes  a 


Mather  and  Platt’s  20-station  high  speed  universal  filler,  for  speeds  up  to  over 

600  c.p.m. 


336 


August.  1960 — Food  Manufacture 


roinprt'hensive  range  of  equip¬ 
ment  for  can  handling,  including 
aiuipment  to  relieve  track  pres¬ 
sure  on  cable  conveyors,  thus 
minimising  damage  to  end  seams. 

In  order  to  prevent  contamina¬ 
tion  of  the  runways  on  lines  which 
handle  hlled  cans,  can  dryers  are 
coming  into  use  to  an  increasing 
exti  iit.  Metal  Box  are  marketing 
an  air-blast  dryer  known  as  the 
Tornado,  which  dries  the  cans  on 
the  conventional  cable  runw’ays  at 
siKcds  of  up  to  400  jK'r  min.,  and 
they  have  also  develojx'd  a  rotat¬ 
ing  can  drier  for  speeds  of  up  to 
220  |)er  min.,  which  will  ojrerate 
either  horizontally  or  as  an  in¬ 
clined  elevator. 

h'or  export  overseas  to  countries 
which  do  not  yet  make  their  own 
cans  Metal  Box  provides  flattened 
cans  which  are  sent  out  with  both 
ends  detached  and  simple  machin¬ 
ery  for  reforming,  flanging,  and 
seaming  on  the  ends.  This  method 
is  claimed  to  give  economy  in  ship¬ 
ping  space  and  a  great  saving  in 
freight  charges,  as  17  cases  of 


{Left):  The  Metal  Box  Co.’s  dilTerential  double  seaming  machine.  {Right):  Metal 
Box’s  new  24  C.T.V.  vacuum  seamer. 


small  semi-automatic  2-valve  can 
filler  to  give  an  output  of  approxi¬ 
mately  12  cans  per  min.,  as  an  ex- 
|)erimental  machine  for  the  small 
bottler  who  may  wish  to  start  can¬ 
ning  for  the  first  time,  or  who  has 
a  low,  but  steady,  demand  for 
canned  beverages. 

Can  closing  machines 

The  Premier  Filterpress  Co. 
manufacture  high  -  speed  and 
vacuum  can  closing  machinery. 
Their  Model  N.16  seaming  ma¬ 
chine  is  of  the  four-head  turret 
type  and  is  capable  of  speeds  up  to 
250  cans  per  min.  A  lo-head 
liquid  gravity  filler  can  be 
mounted  on  the  first  feed  disc  of 
the  seamer  and  this  can  be  used 
for  filling  soups,  milk,  fruit  juices, 
etc.,  or  for  adding  liquids  to  cans 
of  vegetables  and  fruit,  etc.  If  the 
liquid  is  filled  at  almost  boiling 
point  a  comparatively  high 
vacuum  is  obtained  in  the  closed 
cans  as  it  is  only  a  matter  of 
seconds  between  filling  and  clo¬ 
sure.  The  filler  forms  an  integral 
part  of  the  seamer. 

The  company  also  manufacture 
vacuum  can  closing  machines,  and 
when  using  these  the  only  other 
processing  required  is  sterilisation 
of  the  closed  cans.  These  ma¬ 
chines  are  suitable  for  fish  and 
meat  as  well  as  fruit,  vegetables, 

{Concluded  page  350) 


Meyer  “  Dumore  ”  two-valve  can  filler. 


filled  cans  occupy  the  same  space 
as  one  case  containing  the  same 
number  of  flattened  can  bodies. 


Canning  of  beverages 

The  makers  of  the  Meyer- 
Dumore  flat  top  can  filler,  Meyer 
Liquid,  Ltd.,  produce  several 
models  which  give  outputs  from 
60  to  Qoo  cans  per  min.  More 
recently,  they  have  produced  a 


A  semi  >  automatic  vacuumising  and 
double-seaming  machine  by  the  Premier 
Filterpress  Co. 
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Carres  New  Handling  Plant 


Biscuits  produced  automatically  by  punched  card  system 

Carr  and  Co.  have  recently  installed  a  fully  automatic  handling  and  processing  plant  at  their 
Carlisle  factory  which  provides  full  automation  in  the  manufacture  of  biscuits.  This  article 

gives  technical  details. 


Mr.  Jack  Sharp,  panel  controller,  is  seen  plugging  a  special  recipe  into  the  recipe 
card  section  of  the  master  control  panel.  The  panel  is  controlling  the  delivery  of  flour 
and  the  “  domino  ”  indicator  at  the  top  is  repeating  the  weight  of  flour  delivered  at 
that  moment  (39-6  stones)  to  no.  15  oven. 


I  H.A T  is  claimed  to  be  the 
most  modern  plant  of  its  tyix' 
in  the  world  will  shortly  be  in  full 
commission  at  the  Carlisle  factory 
of  ('arr  and  (  o.,  Ltd.,  biscuit 
manufacturers.  The  main  ad¬ 
vance  lies  in  the  field  of  handling  1 
of  raw  aiul  processed  ingredients 
when  received  at  the  factory,  and 
the  subsequent  control  during  con¬ 
veyance  to  the  mixers  and  during 
delivery  of  the  dough  to  the  ovens.  !• 
I’p  to  now,  C'arrs  have  defX'iided 
largely  on  manual  handling,  but 
the  new  installation  is  designed  to 
provide  full  automation  in  the 
manufacture  of  their  biscuits. 

Mechanisation  Ix'gins  at  the 
bulk  delivery  points  for  flour,  glu¬ 
cose  syrup,  and  sugar,  which  are 
delivered  in  road  tankers.  Basis 
of  the  system  of  automation  is  the 
I)unched  reci|X‘  card,  which,  in¬ 
serted  into  the  master  control 
panel,  calls  for,  obtains,  and  deals 
with  the  exact  quantity  of  flour  re¬ 
quired  for  any  particular  line  of 
biscuit.  In  addition,  a  series  of 
digital  controls  are  pre-set  for  the 
required  amounts  of  fat,  syru]), 
and  glucose. 

Flour  handling  plant 

The  plant  has  Ix'en  designed  for 
the  intake  of  different  types  of 
flour,  either  in  bag  or  in  bulk; 
sample  testing  of  the  flour  after 
delivery  to  either  of  two  test  bins 
and  easy  return  of  rejected  de¬ 
liveries;  storage  in  different  bins 
and  blending,  weighing,  and  de¬ 
livery  of  requested  batches  to  the 
dough  mixers  feeding  the  produc¬ 
tion  lines,  and  for  some  precau¬ 
tionary^  treatment  of  the  flour  de¬ 
livered  to  the  plant. 

Overall  operation  is  from  a 
main  control  panel,  which  incor¬ 
porates  a  punched  card  system 
and  print-out  facilities  to  record 
the  day's  work.  The  operation  of 


the  plant  can  be  controlled  either 
by  completely  automatic  function¬ 
ing  of  the  control  panel,  or  a  semi¬ 
automatic  operation  allowing  for 
particular  section  close  downs. 
Provision  has  also  been  made  for 
fitting  motor  start-ups  under  test 
conditions  from  the  Control 
Room. 

The  plant  has  been  tailor-made 
to  Carr’s  particular  requirements 
in  close  liaison  with  their  own  en¬ 
gineering  department,  and  was  de¬ 
signed  to  fit  compactly  into  build¬ 
ings  which  were  largely  existing. 

Intake 

Two  separate  intake  |X)ints  from 
bulk  vehicles  are  provided  at 
ground  floor  level  in  the  building 
which  houses  the  test  bins  and 
main  storage  bins,  allowing  intake 
from  each  vehicle  at  the  rate  of  i8 
tons  hr.  One  vehicle  can  be  dis¬ 


charged  while  a  second  vehicle  is 
manoeuvred  into  position  and 
coupled  up.  Vehicles  can  be  dis¬ 
charged  by  their  own  engine- 
powered  blowing  units,  but  a 
land-based  blowing  unit  has  been 
j)rov’ided  for  normal  use  to  mini¬ 
mise  noise,  and  for  discharging 
vehicles  not  fitted  with  their  own 
compressors. 

A  sack  intake  unit  is  provided 
as  an  alternative.  It  incorporates 
an  efficient  dust  collector,  and  is 
intended  for  handling  flour  in 
sacks  from  the  granary  floor  at  the 
rate  of  5  tons /hr.  All  this  flour 
then  passes  through  an  entoleter 
which  destroys  any  non-virus 
living  organisms. 

Two  test  bins,  each  capable  of 
accepting  a  full  vehicle  of  some  15 
tons,  are  provided.  One  of  these 
can  be  emptied  while  the  other  is 
being  filled. 
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(Left):  The  **  Minisifter  ”  in  which  flour  is  dressed  before  passing  to  the  appropriate  main  storage  bin.  The  hopper  of  the  dust 
collector  can  be  seen  immediately  on  the  left,  and  the  pipeline  in  the  foreground  is  the  main  conveying  line  carry  ing  flour  from  the 
storage  bins  to  the  dough  mixers.  The  diverter  valve  at  this  point  clears  the  line  between  deliveries.  (Right):  The  return  line  to 
the  main  storage  bins  with  the  load  cell  weigher  at  the  end  of  the  section.  Each  diverter  valve  is  automatically  switched  to  the 
correct  position  to  allow  surplus  flour  in  the  line  after  each  weighing  to  be  automatically  returned  to  the  bin  of  origin. 


If  samples  taken  from  the  test 
bins  are  rejected,  the  contents  of 
the  bin  are  returned  to  the  bulk 
lorr\’,  or  for  re-sacking,  by  a  re¬ 
turn  blowing  line. 

Flour  distribution 

Sev’en  main  storage  bins,  each 
47  ft.  high  with  a  capacity  of  31 


tons,  have  been  installed  in  the 
existing  granary  building.  Flour 
from  the  test  bins  is  re-dressed  on 
a  Minisifter  before  being  blown 
into  the  specified  storage  bin. 
Choice  of  bin  is  made  possible  by 
remotely  controlled  pneumatically 
oix'rated  diverter  valves  which 
divert  the  flour  from  the  main 


One  of  the  Baker 
Perkins  high-speed 
tilting  bowl  mixers, 
which  is  fed  with 
flour  from  the  hop¬ 
per  on  the  left  and 
with  other  ingre¬ 
dients  from  the  sif¬ 
ter  unit  on  the 
right.  The  air- 
conditioning  duct¬ 
ing  can  1^  seen 
above  the  tiled  sur¬ 
round. 


conv’eying  line  into  the  sjx'cified 
bin. 

Four  main  operations  are  car¬ 
ried  out  in  this  part  of  the  plant, 
all  of  which  are  controlled  from 
the  central  panel.  They  are:  de- 
liver\'  of  flour  from  either  test  bin 
to  any  of  the  main  storage  bins; 
delivery  of  flour  from  a  test  bin  to 
a  bagging  |ioint  for  dusting  flour ; 
delivery  of  flour  from  a  test  bin  to 
a  reject  bagging  point ;  or  back  to 
a  bulk  vehicle. 

A  switch  on  the  main  control 
panel  enables  the  controller  to 
select  the  operation  required.  By 
pressing  the  starter  button  on  the 
required  test  bin,  reproduced  in 
mimic  form  on  the  panel,  the  cor¬ 
rect  delivery’  route  is  automatic¬ 
ally  set  up  and  the  necessary 
motors  started  in  correct  order. 

A  pressure  switch  in  the  convey¬ 
ing  line  from  the  test  bins  actuates 
a  light  on  the  panel  when  flour  is 
flowing  in  the  line.  The  controller 
then  releases  the  start  button  and 
the  oi)eration  continues  automatic¬ 
ally.  Various  local  controls  are 
provided  for  use  in  particular  cir¬ 
cumstances  and,  as  with  other  sec¬ 
tions  of  the  plant,  the  distribution 
section  is  fully  interlocked  so  that, 
for  example,  the  start  button  will 
be  inoperative  if  a  full  main  bin  is 
selected,  or  if  the  correct  route  is 
not  set  up. 

A  special  arrangement  of  sole¬ 
noid-operated  air  valves  is  in¬ 
stalled  to  prevent  arching  of  the 
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flour  ill  any  of  the  bins.  Bin  level 
iiulieators,  fitted  at  three  points  on 
each  bin,  automatically  brin^ 
about  the  introduction  of  com¬ 
pressed  air  to  break  tlown  any 
arch  of  flour  which  mi^ht  occur 
and  at  the  same  time  j^ive  remote 
indication  of  the  level  of  flour  in 
the  bin. 

The  bins  are  discharged  by  twin 
worm  bin  dischargers,  which  feed 
the  flour  into  internu'diate  hoj)- 
pers.  The  hoppers  are  mounted 
directly  above  blow  line  rotarv 
feeders,  specially  designed  to  feed 
P'owderi'd  materials  into  |)ressure 
conveying  lines  without  e.xcessive 
loss  of  the  coiueying  air. 

Selective  conveying  of  flour 
from  the  bins  to  the  batch  weigher 
is  made  possible  by  electro¬ 
pneumatic  diverter  vahes,  which 
are  inserted  at  appro|)riate  |K)ints 
in  the  conveying  line. 

Hatch  weighing 

The  batch  weighing  bin  is 
mounted  on  load  cells  and  will 
weigh  batches  up  to  a  ma.ximutn 
of  800  lb.  Each  batch  can  consist  of 
various  weights  of  up  to  seven  dif¬ 
ferent  types  of  flour  automatically 
selected  from  the  main  storage 
bins.  The  weight  of  each  particu¬ 
lar  flour  is  pre-selected  by  punched 
cards  and,  as  s(M>n  as  this  stdected 
weight  is  reaclu'd,  a  diverter  valve 
immediately  prior  to  the  weigh  bin 
is  autonvatically  switched  over. 
The  wheel  waive  below  the  storage 
bin  from  which  flour  is  being 
taken  is  automatically  stoj)ped, 
but  the  blow(‘r  continues  to  run. 
b'lour  which  remains  in  the  con¬ 
veyor  line  is  thus  diverted  into  a 
return  line  which  carries  it  back  to 
the  bin  of  origin.  This  process  can 
be  automatically  reix'ated  up  to 
seven  times  de|H‘nding  on  the  de¬ 
sired  recijx'  of  the  final  batch. 

The  re(juest('d  batch  of  flour  in 
the  w(‘igher  is  now  discharged 
into  a  distribution  hopjXT  imme¬ 
diately  Ix'low  via  an  electro¬ 
pneumatic  bin  discharger  slide. 
.\  rotarv  fe(‘d(*r  at  the  base  of  this 
hopfXT  f(*eds  the  batch  conveying 
line,  which  distributes  flour  to  the 
dough  mixers  hx'ated  at  different 
points  in  the  biscuit  factory. 

The  weight  of  each  particular 
flour  is  given  on  an  iiulicator  on 


Oven  supervisor  Mr.  Norman  Gibson  is  examining  one  of  the  burners  on  a  232  ft.  long 
band  oven.  Immediately  in  front  of  him  there  is  a  dial  thermometer  and  an  inspection 
door  through  which  he  can  see  the  biscuits. 


the  control  panel,  and  the  recipes  of 
batches  required  are  selected  auto¬ 
matically  by  means  of  a  punched 
card  system,  which  enables  the 
oven  ojx'rator  to  request  a  batch  to 
the  recijx'  of  his  particular  oven, 
or  it  can  he  selected  manually  by 
the  controller. 

Batch  distribution 

The  weighed  batches  of  flour 
are  delivered  to  receivers  mounted 
above  dough  mi.xers  located  in  two 
main  mixing  rooms.  Each  re¬ 
ceiver  incor{X)rates  its  own  dust 
collector  unit  and  is  discharged  by 
an  electro-pneumatic  bin  dis¬ 
charger. 

The  correct  distribution  path 
for  feeding  a  weighed  batch  to  a 
receiver  is  determined  by  the 
automatic  programmer  involving 
the  punch  card  system.  A  manu¬ 
ally  selected  recijx'  can  be  distri- 
but(‘d  by  a  simple  .selector  switch 
and  starter  button  on  the  control 
panel. 

Delivery  of  batches  to  the 
dough  mixers  is  at  either  the  re- 
(juest  of  the  oven  ojx'rators  ()r  the 
operation  of  semi-random  selec¬ 
tion  equipment  built  into  the  pro¬ 
gramming  unit.  A  Iwal  indicator 
informs  the  oven  ojx'rator  when  a 
batch  has  been  delivered,  and  by 


pressing  a  discharge  button  he  de¬ 
livers  the  batch  to  the  mixer. 

The  tyjx'  of  batch  delivered  to 
receivers  is  governed  by  punched 
recijx'  cards,  and  overall  control  of 
the  sequence  of  deliveries  is  again 
the  jvrovince  of  the  main  con¬ 
troller. 

Recipe  programming 

A  recipe  consists  of  a  blend  of 
any  of  seven  grades  of  flour  with 
the  passible  acldition  of  milled  and 
granulated  sugar,  bats,  syru|)s, 
glucose,  and  other  ingredients  are 
added  during  mixing. 

St'lection  and  control  of  reci]x's 
can  lx*  carried  out  in  either  of  two 
ways:  a  manually  programiiK'd 
system,  and  a  pre-programmed 
system  using  |)unched  cards  which 
gives  fully  automatic  operation. 

Holes  punclu'd  in  each  recijX' 
card  correspond  to  the  weight  of 
each  ingre(iient  required.  IMugs 
inserted  through  each  hole  into 
corresponding  holes  in  the  pro¬ 
gramme  panel  interconnect  two 
printed  circuit  matrices,  so  select¬ 
ing  the  typ'v*  and  weight  of  ingredi¬ 
ent  n'cpiired.  Pre-punched  cards 
are  supplied  for  special  mixes,  and 
a  spare  programme  position  (“n- 
ables  these  to  be  set  up  without 
disturbing  normal  working. 
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The  weigh  bin 
which  is  mounted 
on  Elliott  load  cells. 
Batches  of  differ¬ 
ent  types  of  Hour 
from  the  storage 
bins  are  weighed 
here  before  distri¬ 
bution  to  the  dough 
mixers  feeding  the 
ovens.  The  diver¬ 
ter  valve  in  the 
foreground  cuts  off 
the  f^eed  when  the 
pre  -  set  batch 
weight  is  reached 
and  returns  Hour  in 
the  line  to  the  bin 
of  origin. 


A  roqucst  for  a  mix  from  an 
oven  ojx'rator  actuates  the  pro¬ 
grammer  which  selects  the  correct 
recipe  for  that  oven,  and  initiates 
the  conveyance  of  each  ingredient 
to  a  receiver  alxne  the  mixer. 
Where  more  than  one  oven  uses 
the  same  mixer,  se|)arate  panels 
are  i)rovided  for  each  oven.  This 
enables  these  ovens  to  Ive  sup])lied 
witli  different  recijx's,  and  signals 
are  exclusive  to  the  oven  request¬ 
ing  the  mix. 

He(|uests  for  mixes  can  be  an¬ 
swered  by  the  programmer  di¬ 
rectly,  which  selects  the  recipe  by 
scanning  the  ovens  in  a  semi¬ 
random  fashion.  Alternatively, 
where  requests  are  required  to  Ive 
dealt  with  in  a  jvarticular  order, 
the  main  controller  can  decide 
which  oven  wall  be  supplietl  next. 
This  facility  is  particularly  neces¬ 
sary  at  the  commencement  of  a 
day’s  work  when  a  large  number 
of  napiests  ma\’  be  rec  eivetl  at  the 
same  time. 

W’ith  the  pre-programmed  sys¬ 
tem,  where  more  than  one  mix  has 
Ix'en  re(]uested  at  the  same  time, 
the  programmer  scans  all  the 
ovens  in  a  pre-determined  order 
until  it  finds  one  making  a  request. 
The  weighing  of  this  mix  is  com¬ 
pleted  and  dispatched  Ivefore  the 
hunting  for  another  request  is 
started. 

The  programmer  will  omit  any 
request  from  an  oven  whose  con¬ 
tainers  already  hold  ingredients  or 
have  their  discharge  valves  o|)en. 


It  will  also  reject  a  recipe  requir¬ 
ing  an  ingredient  that  is  not  avail¬ 
able.  The  scanner  gives  prefer¬ 
ential  treatment  to  the  more  im¬ 
portant  lines  of  production. 

Automatic  recording 

A  complete  record  of  the  ovens 
selected  and  the  recipes  supplied 
is  given  by  a  teleprinter  of  stan¬ 
dard  pattern  installetl  in  an  alcove 
adjacent  to  the  control  panel.  The 
reciix*  is  printed  with  letter  pre¬ 
fixes  Ijefore  each  weight,  denoting 
the  grade  and  tvqx'  of  each  ingredi¬ 
ent  used.  The  weights  printed  are 
accumulative  for  each  ingredient, 
and  this  provides  an  immediate 
stock  check  on  total  weights. 

Control  panel 

The  control  panel  is  housed  in  a 
sjx'cially  constructed  dust-free 
room.  Starters  and  subsidiary 
control  equipment  are  groufied  in 
a  separate  compartment  at  the 
rear  of  the  fianel. 

.A  small  desk  projection  at  the 
centre  of  the  panel  contains  the 
controls  of  an  intercommunica¬ 
tion  system,  which  links  the  main 
controller  with  all  the  remote  con¬ 
trol  points. 

The  panel  is  divided  into  ap¬ 
propriate  sections  covering  intake 
to  test  bins,  transfer  from  test  bins 
to  storage  bins,  batch  preparation, 
and  batch  distribution.  It  gives  a 
practical  diagrammatic  layout  of 
the  Robinson  plant  to  which  the 
controls  have  been  applied. 

Some  thirty  motors  of  English 


Electric  manufacture  have  been 
installed  in  the  plant,  ranging 
from  I  h.p.  to  25  h.p.  All  are  con¬ 
trolled  from  the  main  panel. 

Six  large  cabinets  at  the  rear  of 
the  control  panel  house  the  motor 
starters,  relays  and  fuse  gear,  and 
provide  circuit  protection  and 
facilities  for  sectional  isolation  for 
maintenance. 

The  equipment  includes  nearly 
200  relays  and  approximately  80 
miles  of  panel  and  unit  intercon¬ 
necting  wiring. 

Some  80  heavy  dutv  micro 
switches  are  used  on  the  diverter 
valves  and  electro  -  pneumatic 
slides  to  transmit  the  necessary 
signals. 

The  Tyler  flour  bins  combine 
the  advantages  of  timber  for  flour 
storage,  including  high  insulation 
and  freedom  from  condensation, 
with  the  sturdiness  of  a  reinforced 
concrete  framework.  Steel  hopjx'rs 
are  mounted  beneath. 

SO.ME  SrUPI.IEKS  OF  Egi  lPMENT 
Hak»  r  Perkins,  I.td. :  dough  handling 
machinery. 

Elliott  Bros.  (London),  Ltd. ;  control 
panel,  instrumentation  and  weighing 
cells. 

Thomas  Rohinson  and  Co.,  Ltd.:  hulk 
Hour  handling  plant. 


.\  diverter  valve  feeding  a  receiver  which 
delivers  batches  of  Hour  to  the  dough 
mixing  plant. 
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\ew  Czech  Continuous  Butter  Churn 


THK  design  and  development  of 
continuous  butter  making  ma- 
chiner\-  has,  in  general,  been  ap¬ 
proached  from  two  directions,  to 
churn  butter  on  the  mechanical 
principle,  or  to  produce  “plastic 
cream  ’’  by  obtaining  80“,,  butter 
fat  from  warm  cream  centrifuged 
and  subsequently  cooled.  Butter 
made  by  the  latter  method  is,  how¬ 
ever,  inferior  in  quality  and  has 
not  found  much  favour  with  the 
public.  Most  designers  have,  there¬ 
fore,  concentrated  on  solving  the 
problem  of  continuous  butter  mak¬ 
ing  on  the  mechanical  principle, 
using  the  same  technological  pro¬ 
cess  of  churning  as  in  traditional 
churns. 

The  ('zechoslovak  Research  In¬ 
stitute  for  Refrigeration  and  Food 
Engineering  has  followed  this  path 
in  evolving  a  continuous  butter 
making  machine  which  will, 
morever,  handle  sour  cream  as 
well.  Tests  with  a  prototyix?  unit 
ha\e  given  good  results,  it  is 
stated,  and  a  standard  machine 
has  now  gone  into  production. 
The  design  and  method  are  {)ro- 
tected  by  three  ('zechoslovak  and 
12  foreign  patents. 

The  main  com}K)nents  are  a 
churning  cylinder,  kneading  mech¬ 
anism,  motor,  equalising  tank, 
feed  mechanism  and  control  xalve. 
The  housing  of  the  machinery 
may  also  take  refrigeration  equip¬ 
ment  of  4,000  kcal.  h.  capacity 
with  direct  freon  evaporation, 
using  a  2  2  k\V,  electric  |X)wer 
drive.  The  diagrams  show  the 
general  cross  section  f)f  the  ma¬ 
chine  and  a  cross  section  of  the 
churning  cylinder. 

The  cylinder  is  300  mm.  in  di¬ 
ameter  and  its  lower  part  is  cooled 
by  brine;  parts  of  the  kneading 
mechanism,  a  system  of  worm 
screws,  are  also  brine  C(K)led.  The 
cylinder  carries  a  shaft  w  ith  churn¬ 
ing  discs  spaced  at  equal  distances. 
Into  these  discs  engage  fixed  discs 
on  the  cylinder  wall ;  they  have  the 
same  sha|X‘  and  spacing  and,  with 
the  others,  form  gaps  through 
which  cream  is  worked.  The  rotat¬ 
ing  discs  have  churning  blades. 
Successful  churning  is  assured 


A  general  cross  section  of  the  continuous 
butter  churn. 


A  cross  section  of  the  churning  cylinder. 


by  both  the  spacing  between  the 
discs  and  the  working  six^ed  being 
adjustable.  The  cream  is  fed  by 
gravity  ov'er  the  top  fixed  discs 
and  thence  to  the  top  rotating 
discs.  It  is  thrown  towards  the 
circumference  by  centrifugal  force 
and,  simultaneously,  churned  in¬ 


tensively  by  the  blades.  In  this 
way  it  travels  downwards,  from 
disc  to  disc,  until  it  reaches  the 
lowest  part  of  the  cylinder. 

The  cream  is  foamed  among  the 
up|X'r  discs,  fat  globules  agglom¬ 
erate  among  the  middle  and 
butter  grain  and  buttermilk  are 
formed  among  the  lower.  Thick 
grain  and  buttermilk  finally  pass 
through  the  very  lowest,  chilled 
part  of  the  cylinder  where  a  four 
blade  stirrer  carries  the  butter 
grains  off  the  wall  of  the  cylinder. 
A  mixture  of  butter  grains  and 
buttermilk  falls  into  the  butter¬ 
milk  collecting  tank  and  is  there 
kneaded  and  moved  on  by  a  pair 
of  worm  screws. 

The  butter  grains  are  thus  car¬ 
ried  to  the  kneader  pro|)er  in  a 
pre-c(x)led  state.  This  kneader 
consists  of  one  kneading  and  two 
mixing  chambers,  divided  bv 
sieves  with  a  2  mm.  mesh.  The 
finished  butter  emerges  from  the 
last  mixing  chamber  at  a  tempera¬ 
ture  of  I3°('.  on  to  a  conveyor 
which  takes  it  to  the  j)acking  ma¬ 
chines. 

This  new'  butter  churn  has  an 
output  of  400  kg.  jx'r  hour  when 
the  supply  of  cream  to  the  churn¬ 
ing  cylinder  is  800  litres  w'ith  a 
42%  butter  fat  content.  The  out¬ 
put  will  naturally  vary  with  the 
fat  content.  During  tests,  the  ma¬ 
chine  produced  over  500  kg.  of 
butter  an  hour  without  strain  on 
the  mechanism — an  apparently 
satisfactory'  proof  of  capacity  and 
robustness. — B.  Orna. 


\olos  fur  Cuntribiilurs 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 
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Desiccated  Coconut — Facts  and  Fif^ures 


SiK, 

W’e  have  read  with  some 
surprise  your  article  on  desiccated 
ccHonut  which  api)eared  in  your 
Tune  number  of  Food  Maxufac- 
irKE. 

W’e  do  not  know  the  source  of 
your  information,  but  we  feel  that 
the  j)icture  given  is  inaccurate  and 
misleading  in  many  resjx'cts  and 
does  less  than  justice  to  the  efforts 
that  are  being  made  in  Ceylon  to 
get  over  this  difficult  problem. 

.•\s  our  company  is  quite  a  sub¬ 
stantial  im|)orter  of  desiccated 
CiH'onut,  we  have  naturally  been 
ver\’  concerned  about  what  has 
hapjH'ned,  and  two  months  ago 
one  of  our  directors  went  out  there 
with  the  ex|)ress  purpose  of  im¬ 
pressing  on  the  millers  the  serious¬ 
ness  of  the  situation  over  here  and 
to  make  recommendations  on  ac¬ 
tion  that  should  be  taken.  Your 
correspondent  pictures  the  Ceylon 
millers  as  indifferent  and  indolent, 
but  nothing  could  be  further  from 
the  truth.  The  more  responsible 
millers — and  there  are  many  of 
them — are  veiy^  apprehensive  in¬ 
deed  about  what  has  hapjx*ned  to 
some  of  their  shipments.  They  are 
fully  alive  to  the  danger  to  their 
industry,  and  they  are  only  too 
willing  to  put  into  operation  any 
measures  that  will  overcome  this 
problem. 

Of  course,  the  Ceylon  coconut 
industry  is  backward  by  W’estern 
standards,  since  they  lack  both 
capital  and  labour  who  are  accus¬ 
tomed  to  working  under  hygienic 
conditions.  However,  with  the 
help  of  some  of  the  more  enlight¬ 
ened  Ceylon  ex|X)rters  and  the 
Ceylon  Institute  of  Scientific  and 
Industrial  Research,  they  are 
making  efforts  to  modernise  their 
production,  and  we  expect  that  the 
improvement  will  begin  to  give 
positive  results  by  next  autumn. 

W'e  believe  that  the  figure  of 
19%  which  you  quote  as  the  pro¬ 
portion  of  condemnations  is  much 
too  high,  and  there  are  signs  that 
there  is  aleady  an  improvement  in 
the  situation.  We  would  estimate 


that  the  total  amount  of  condem¬ 
nations  amounts  to  less  than  2% 
since  the  trouble  first  arose  last 
December. 

W^e  enclose  herewith  a  copy  of  a 
report  which  our  director  made  on 
his  return  from  Ceylon  which  you 
may  find  of  interest.  We  should  be 
very  much  obliged  if  you  could 
publish  some  rectification  of  some 
of  the  most  alarmist  and  mislead¬ 
ing  information  given  in  your 
June  number. 

D.  Toft, 

Director, 

T.  M.  Duche  and  Sons 
(U.K.),  Ltd. 

Sir, 

In  the  interest  of  everyone 
interested  in  desiccated  coconut,  I 
feel  I  must  correct  the  erroneous 
statement  made  in  the  June  edi¬ 
tion,  that: 

“Salmonella  19%  of  all  im¬ 
ports  condemned  as  unfit  for  con¬ 
sumption.” 

This  trouble  first  came  to  light 
in  December,  1959,  and  during 
the  past  6  months  I  should  esti¬ 
mate  that  the  total  amount  con¬ 
demned  is  at  most  5  to  6%  of  the 
total  quantity  landed  during  those 
6  months. 

Furthermore,  the  general  state 

We  have  received  from  the  FockI 
Hygiene  Lalx^ratory  of  the  Central 
Public  Health  Liiboratory,  Hendon, 
who  have  examined  samples  of  most 
shipments  of  desiccated  coconut  im¬ 
ported  into  the  London  area,  the  fol¬ 
lowing  figures  and  percentages  of  sam¬ 
ples  examined  and  found  to  be  positive 
for  organisms  of  the  salmonella  group. 

It  is  true  that  the  figure  of  10";, 
(more  precisely  i8-6%)  of  infected 
material  quoted  in  our  editorial  com¬ 
ment  refers  only  to  coconut  flour  in  the 
period  July,  I059.  to  March,  1960, 
nevertheless  the  figures  from  official 


has  so  improved  that  the  great 
majoriU’  of  the  parcels  recently 
landed  have  been  passed  and  the 
number  of  condemned  parcels  is 
now  probably  about  i  to  2%  if 
that. 

These  figures  can  be  checked  by 
consulting  the  P.H.A.  at  the  vari¬ 
ous  ports  and  the  Guildhall  in 
London.  Already  steps  have  been 
taken  in  Ceylon  to  see  that  the 
risk  of  contamination  is  reduced, 
and  there  are  now  parcels  arriving 
in  the  U.K.  which  have  been  ob¬ 
tained  from  mills  where  the  ut¬ 
most  care  has  been  taken.  The 
subject  of  salmonella  has  been 
very  closely  watched  by  this  As¬ 
sociation;  there  having  been 
meetings  with  the  Ceylon  Trade 
Commissioner,  the  Chairman  of 
the  Ceylon  Coconut  Board — also 
this  Association  has  been  in  close 
touch  with  the  Food  Manufac¬ 
turers  Federation  Incorporated — 
these  meetings  were  held  to  do  all 
possible  to  improve  the  Ceylon 
end  and  also  to  look  after  the  in¬ 
terest  of  the  consumers  in  the 
U.K. 

E.  W.  P.  Davies, 
Chairman, 

Desiccated  Coconut  Association, 

15,  Eastcheap, 
London,  E.C.3. 

sources  show  that  in  the  same  period 
9"u  of  all  samples  examined  were  in¬ 
fected  and  that  the  overall  figure  to 
date  is  6.7%,  much  higher  than  the 
*'  less  than  estimated  by  our 

correspondent.  These  figures  are  pub¬ 
lished  in  the  Monthly  Bulletin  for  June 
of  the  Ministry  of  Health  and  Public 
Health  Laboratory  Service.  We  are 
firmly  of  the  opinion  that  pressure 
should  be  brought  to  bear  on  the  Cey¬ 
lon  Government  to  put  out  of  business 
the  producers  of  this  infected  material 
unless  they  radically  alter  their  pro¬ 
cessing  methods. — Editor. 


coconut  flour 
fine  coconut 
medium  coconut 
thread  coconut  ... 
chippings  and  flakes 
totals  . 


July  1959  to 
March  I960 

8/43(18  6%) 
45/‘449(IOO«o) 
21/268(7-8%) 
2/82(2-4«o) 

0/9 

76/851(9  0%) 


April  I960 
to  date 

0/2 

7/168(4-1%) 
12  204(5-8%) 
0/8 
0/9 

19,389(4  8H0) 


combined 

figures 

8  45(17-7%) 

52  617(84%) 
23/472(4-8%) 
2,90(2-2%) 
0/18 

85/1242(6  7%) 
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UlUIlK  IHCIA 

#  l'-K«s  are  not  iiiatle  in  a  fac- 
tt)ry.  I  lu  y  are  laid  by  hens. — 

Miiiht  liug  lioiud  adi'irl. 

#  .Machine  for  disKorKinfj;  chain- 
pa^jne  and  dosing  w  ith  ht|ueur. — 
f ’..S'. .S'. A’.  Ptitfiils  Ahstrai  ts  Joiir- 

iitd. 

#  1  myself  think  that  vanilla 
«lairy’  ic*-  takes  a  lot  of  licking. — 
Miss  Edith  l‘ilt,  Ptnliiniifiitatv 
i’ndir  Sfintdiy  to  the  Ministry 
of  Hfidth. 

9  Hreatl  is  a  courtesy  title 
today.  It  is  like  white  rublH-r, 
but  seems  to  s;»tisfy  a  depn  ssing- 
ly  large  imndM-r  of  jn-ople. — Car¬ 
diff  iiiaf>istratf,  quoted  in 
Hahers’  /ievifio. 

%  1  asked  my  neighbour  why  he 
never  went  t«)  the  Continent  on 
holiday.  He  s;iid :  "  Ht*c au.se 

my  wife  can't  do  without  English 
tea,  I  can’t  do  without  draught 
bitter  and  the  children  don’t 
want  to  miss  their  favourite  TV. 
programmes.”  —  Daily  Mirror, 
quoted  in  Seie  Statesman. 

#  Sprostons  (Jamaica),  Ltd., 
reports  the  sjile  of  large  (|uanti' 
ties  of  aluminium  nH»f'mg  sheet 
specifically  for  covering  |H)ultry 
houses.  Apparently,  jxudtry  mor¬ 
tality  rate  in  Jamaica  is  i"„  as 
against  5".,  in  the  I’.S.A.  It  is 
unknown  if  this  is  all  attributable 
t<t  the  r(M)fing.  —  Atiiininiiini 
Xeti's. 

9  Lip-licking  is  widely  practised 
by  child  actors  in  t»-levision  ad¬ 
vertising  films  as  a  sign  of  a 
whetted  appetite.  I  don’t  know 
if  it  ever  happens,  but  the  script- 
writers-i-who  apparently  keep  in¬ 
serting  ”  lick  lips  ”  in  the  stage 
directions,  obviously  think  so. — 
Letter  in  I' he  Times. 

#  In  addition,  a  policeman  with 
a  (ieig»-r  counter  is  to  make  <(uick 
tests  of  his  (Mr.  Khruschev’s) 
victuals  in  case  some  ill-dis{K)sed 
scientist  may  have  infected  them 
with  radioactivity.  What  is  not 
yet  clear  is  whether  the  |M)liceman 
or  the  fo(Kl-taster  is  to  have  first 
cut  at  these  dishes. — Daily  Tele- 
graph. 

9  I'hey  sjiy  it’s  easy  to  make 
friends  if  you  have  a  child  or  a 
dog.  But  if  yt)u’re  a  business  girl 
with  neither,  half  a  pound  of 
freshly  ground  coffee  is  an  excel¬ 
lent  substitute.  lake  this  with 
you  to  the  nearest  library,  lKK)k- 
shop  or  department  store,  and 
within  st'conds  someone  will  s;iy  : 
”  What  a  lovely  smell  of  coffee!” 
Conversation  will  follow  <|uite 
«*asily. —  ll'oman's  Oien,  quoted 
in  Sew  Statesman. 


Vour  IVst  Problems 

{Conetiided  from  f'uge 

s|)ei'ies  can  cat  through  paper 
parking  materials. 

To  summarise,  therefore,  in  re¬ 
tail  distribution  the  problems  of 
the  manufacturer  differ  from  those 
of  the  retailer.  The  manufac¬ 
turer’s  problems  are: 

1.  to  pack  material  in  insect-free 
condition ; 

2.  to  decide  whether  to  use  an  in- 
stTt-proof  pack.  This  is  norm¬ 
ally  a  question  of  et'onomics. 
.\t  the  present  time  he  has  no 
insect  or  rotlent  reix'llent  pack¬ 
ing  available  to  him  as  a  prac¬ 
tical  commercial  pro|X)sition. 

With  the  retailer,  however,  the 
problems  are  to  keep  his  premises 
clean,  to  turn  over  his  stexk  in 
correct  rotation,  and  to  l(M)k  for 
and  take  action  against  any  ro¬ 
dents  or  insects  which  he  ma\’ 
find. 

Summary  and  conclusion 

This  article  draws  attention  to 
the  s|X‘cial  problems  in  the  storage 
of  cereals,  in  particular  to  the  stor¬ 
age  of  cereals  in  bulk.  The  prob¬ 
lems  are  mainly  ass(X'iated  with 
the  difficulty’  of  detecting  the  pres¬ 
ence  of  inst'cts  in  grain  in  bulk; 
with  the  phenomena  of  heating  of 
grain  in  bulk  and  the  consequent 
transfer  of  moisture.  In  the 
general  warehouse  the  responsi¬ 
bilities  of  the  warehouse  keeper  re- 
(juire  him  to  provide  a  |X‘st-free 
stowage  and  to  protect  g(X)ds  from 
ix'sts  whilst  in  his  charge.  In  re¬ 
tail  distribution  the  manufacturer 
must  be  sure  that  his  goods  are 
free  from  insects  when  distributed ; 
he  must  then  decide  whether  to 
use  an  insect-pnx)f  pack. 

The  retailer,  on  the  other  hand, 
must  not  assume  that  packages  are 
insect-proof.  He  must  firstlv  ob¬ 
serve  good  hygiene  practice,  then 
see  that  he  does  not  have  a  resi¬ 
dent  population  of  insects  or  of 
nxlents  and  take  immediate  ac¬ 
tion  about  any  which  he  does  find. 

This  article  is  hased  on  a  paper  read 
l>V  the  author  at  a  symposium  organised 
hy  the  Pesticides  (iroiip  of  the  .'society  of 
Chenneat  Industry  in  co-operation  leitli 
the  Industrial  Pest  Contrid  .Iss'ociation . 


W  orld  Food  Suppiies-7 

(Concluded  from  page 

monly  {)resented  and  that  some  (;t 
the  e.xtreme  statements  published 
must  be  rejected  on  scientific 
grounds. 

This  (fix's  not  mean  that  urgent 
action  is  not  required  on  mane 
fronts;  all  men  of  intelligence  and 
goodwill  desire  to  stx*  the  acti\e 
promotion  of  programmes  for  the 
relief  of  ix)verty,  undernutrition, 
and  malnutrition  in  all  countries, 
and  es|X'cially  in  those  most  in 
need.  Such  programmes  to  be 
successful  will  require  a  co-ojx'ra- 
tive  effort  of  many  nations  and  of 
groups  within  nations. 

Within  the  British  Common¬ 
wealth  are  many  countries  which 
require  aid.  ()ur  record  in  tlie 
past  in  promoting  progress  ov('r- 
seas  in  agriculture,  fixxi  tech¬ 
nology,  nutrition,  medicine,  and 
public  health  cannot  lightly  lx* 
ignored.  Much  has  lx*en  done  in 
recent  years  by  groups  such  as 
those  of  Platt  at  the  London 
Sch(X)l  of  Hygiene  and  by 
workers  in  the  field,  including 
those  now  attached  to  Medical  or 
Agricultural  Cnits  at  the  newer 
overseas  universities.  But  lx* 
cause  of  the  magnitude  of  the 
problems  invoh’ed  and  because  of 
the  necessity’  for  rapid  improve¬ 
ments,  there  is  need  for  an  in¬ 
creased  effort  in  terms  of  both 
financial  resources  and  jx'rsonnel 
— and  this  will  require  a  joint  con¬ 
tribution  from  many  quarters  in 
Britain  and  not  least  from  teach¬ 
ing  and  research  institutes  and 
from  industry’. 

Tor  the  references  denoted  hy  niimhers 
in  the  te.xt  see  last  month’s  issue. 


►  Ni-grvtti  and  Zamhra,  Ltd.,  have 
published  up-to-date  editions  of  their 
catalogues.  List  G  qyli,  which  gives 
details  of  their  indicating,  reconling, 
vacuum,  pressure  and  differential 
gauges,  and  List  ll  1  goi  2,  which  covers 
their  hygrometers. 

^  John  I)ale,  Ltd.,  have  issued  a  b(M)k- 
lot  concerning  the  activities  of  the 
(Kickaging  division  of  the  firm.  Ihe 
iirm  sjiecialises  in  collapsible  metal 
tubes,  with  various  internal  coatings, 
rigid  boxes  and  containers  in  tin  and 
aluminium,  aerosol  containers  and 
various  phistic  mouldings  for  {Kick- 
aging. 
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SELF-ADHESIVE  LABELLING 


1  lie  Cow  and  Gate  organization  have 
recently  changed  over  from  the  use  of 
pre  printed  jars  to  a  separate  lalndling 
operation  for  their  "  Farmer’s  Wife  ” 
Double  Devon  Cream. 

1  he  automatic  jar  lalielling  prcKess 
now  in  use  employs  a  moisture  resis¬ 
tant  self-adhesive  vinyl  transparent 
strip  medium  printed  in  red  with  brand 
name  and  trademark  design.  Thus  the 
same  elTect  as  a  printerl  jar  is  achievi-d, 
the  laliel’s  outline  In-ing  barely  visible 
on  the  light  coloured  background  of 
cream.  It  is  claimed  that  a  u.seful  sav¬ 
ing  of  cost  is  obtained  with  this  system. 

i’rinting  of  the  laliel  is  by  Slwen- 
sliit’ld  prcK'ess  rlevelojied  by  Gordon 
ami  (iotch  (Sellotape),  Ltd.,  in  which 
the  wording  is  printed  under  the  sur¬ 
face  of  the  vinyl  film  In-fore  the  ad¬ 
hesive  coating  is  applied.  Thus  com¬ 
plete  protection  is  afforded  to  the  mess¬ 
age  by  the  film  itself.  This  form  of 
lalM'lling  is  claimed  to  be  im(M-rvious  to 
the  condensjition  which  easily  forms 
when  glass  jars  containing  cream  are 
removed  from  cool  storage. 

Photo  electrical  equipment  is  em¬ 
ployed  in  cutting  the  tape  to  ensure 
exact  length  and  printing  registration 
of  each  laliel.  This  is  obtained  by  a 
registration  mark  which  is,  in  effect, 
part  of  the  design. 

The  i|  in.  wide  si-lf-adhesive  laliel 
strip  is  drawn  from  a  jfMi  yard  roll 
sp*‘cially  wound  to  give  even  tension  in 
draw-off  and  to  minimise  machine 
stoppages  for  replacement  rolls.  Before 
lalM-ls  are  applied  to  the  jars,  a  ctxling 
device  comes  into  operation  enabling 
output  to  be  batchecl.  Throughput  is 
approximately  3b  jars  per  min.  The 
machine  was  built  by  Wincanton 
Transport  and  Engineering  Co.,  Ltd., 
and  the  printed  self-adhesive  labelling 
medium  was  supplied  by  Gordon  and 
Gotch  (Sellotape),  Ltd. 
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NEW  ROTARY  GRANULATORS 

A  new  range  of  granulators  to  deal 
with  sticky  or  waxy  materials  which 
are  difficult  to  handle  in  comminuting 


The  no.  52  RB  rotary  granulator,  one  of 
a  range  recently  introduced  by  .Apex  for 
handling  sticky  and  waxy  materials. 


.An  addition  to  the  range  of  detectors 
made  by  Metal  Detection,  Ltd.,  is  the 
Hottlescuuuer  which  automatically  de¬ 
tects  metallic  trash  in  milk  bottles, 
e.g.,  milk  bottle  caps  or  fragments. 
Claimed  to  be  the  first  of  its  kind,  and 
consisting  of  a  fully  transistorised  unit, 
it  can  be  {K)sitioned  at  an  appropriate 
spot  in  the  washing  prcKess  or  at  a 
stage  prior  to  filling. 

.Audible  warning  is  given  of  the  pres¬ 
ence  of  any  contaminative  metal 
particles. 


mills  has  been  developed  by  Apex  Con¬ 
struction,  Ltd.  Known  as  the  no.  52, 
the  new  tyjn-  of  machine  is  claimed  to 
produce  firmer  ami  stronger  granules 
than  those  prmiuced  by  any  other 
methcMl,  as  well  as  giving  high  pHnliic- 
tion  throughput.  ’I'his  granulator  will 
also  handle  plastic  materials  including 
those  of  a  waxy  nature.  The  makers  say 
that  the  52  granulator  has  been  success¬ 
fully  applied  in  the  ftxxl  industry  for 
the  prcxluction  of  prorlucts  in  a  granu¬ 
lated  form,  including  vitamised  ctKoa 
prcxlucts,  dog  fo(xls,  etc. 


This  automatic  labelling  machine  applies  **  Sellotape  ’*  moisture  resistant,  batch- 
coded  brand  labels  to  Cow  and  Gate  cream  jars.  Correct  registration  and  exact 
length  is  achieved  by  an  “  electronic  eye.” 


METAL  DETECTOR  FOR  MILK 
BOTTLES 


This  ‘‘  Bottlescan- 
ner  ”  by  Metal 
Detection,  Ltd., 
gives  audible  warn¬ 
ing  of  metal  frag¬ 
ments  in  beverage 
bottles. 


AIR  CONDITIONING 


Following  a  detailed  investigation  by 
the  Pnxluction  Study  Department  of 
Geo.  Bassett  and  Co.,  Ltd.,  air  con¬ 
ditioning  plant  and  refrigeration  equip¬ 
ment  to  the  value  of  £To,o<x)  was  in¬ 
stalled  and  so  improved  the  cutting 
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{Left):  The  Birlec  direct  dehumidiKer,  installed  at  the  works  of  George  Bassett  and  Co.,  Ltd.,  which  supplies  air  at  an  outlet  dew¬ 
point  of  lOT.  to  three  conditioning  tunnels.  (Right):  The  new  “  \  isten  ”  pneumatic  staffer  introduced  by  Viskase,  Ltd.,  for 

packing  bacon  joints,  chickens,  hams,  etc. 

BAG  STRETCHER 


ami  hanclliiig  of  confectionery  proilucts 
that  30".,  of  the  lalM)ur  on  the  ofM-ra- 
tit)n  was  sjived,  it  is  claimed.  In  addi- 
ti»)n,  the  capital  outlay  for  the  instal¬ 
lation  was  recovered  by  the  end  of  the 
first  year  of  operation,  based  on  labour 
costs  sitvings  alone. 

The  particular  problem  which  beset 
Bassetts  concerned  the  manufacture  of 
liquorice  allsorts  of  the  “  sandwich  ” 
type.  The  allst)rts  are  made  from 
rectangular  sheets  of  lupiorice  and 
cream  paste  which  are  cut  into  strips, 
turned  thn)ugh  <k>°  and  cut  again.  The 
second  cut,  whilst  Inung  (juite  clean  at 
the  point  of  cutting  resulted  in  the  all¬ 
sorts  scpiares  sticking  together.  C'on- 
.secpieiitly  many  girls  were  required 
solely  to  separate  tlie  mass  of  sipiares. 
The  trouble  was  worse  in  warm,  humid 
weather  so  it  was  obvious  that  air  ct)n- 
ditioning  of  some  description  would  be 
essential  if  the  situation  was  to  l)e  rec¬ 
tified. 

AKl-Birlec,  Ltd.,  were  called  in  and, 
jointly  with  (ieo.  Bassets,  made 
several  tests  involving  the  use  of  a 
“  conditioning  tunnel  ”  through  which 
the  material  was  carried  after  tlie  first 
cutting.  Success  was  sihui  evident  for 
the  allsorts,  when  moving  from  the 
second  cut  stage,  readily  fell  apart  and 
handling  was  made  much  easier. 

b'ollowing  final  tests  it  was  agreed 
that  a  Birlec  CK  direct  ilehuniidifier 
would  quite  siitisfactorily  provide  con¬ 
ditions  in  three  conditioning  tunnels  so 
that  a  ilewpoint  of  less  than  10  F.  in 
the  cooling  coils  of  the  refrigeration 
sets  was  obtained.  With  a  dry  air 
delivery  to  each  tunnel  of  210  c.f.m.  a 
recirculated  air  volume  of  2,<x)o  c.f.m. 
air  at  below  32  F.  could  Im*  obtained 
without  the  formation  of  frost  on  the 
C(H)ling  coils  or  condensation  on  the 
sweets.  The  C.K.  l)in“ct  IX-humidifier 
contains  a  numlier  of  IhhIs  of  moisture 
adsorln-nt,  in  this  case  activated  alu¬ 
mina,  through  which  a  stream  of  air 
is  directed  by  automatic  valves.  Each 
bed  is  automatically  reactivated  by 
steam  as  the  cycle  is  re{H*ated,  thus  en¬ 
suring  a  continuous  supply  of  dry  air. 


Viskase,  Ltd.,  intnxluced  last  year 
I'isteu  bags  which  have  iM-come  estab¬ 
lished  for  the  packaging  of  bacon  boil¬ 
ing  joints  because  of  their  clarity  and 
self-.shrinking  intimate  cling.  They  now 
offer  the  I’isten  pneumatic  stuffer, 
which  has  adjustable  fingers  on  to 
which,  in  the  clost*d  position  a  Visten 
bag  of  suitable  size  is  placed. 

A  piston  device,  operated  by  a  fcxjt 
control,  stretches  the  bag  just  suf¬ 
ficiently  to  insert  the  meat,  whilst  an 
adjustable  stop  on  the  piston  prevents 
over-stretching  the  bag.  I  he  meat  is 
then  fed  into  the  stretched  bag.  The 
self-shrinking  projK-rty  of  risfew  then 
lM‘gins  to  act,  so  that  in  a  few  moments 
the  bag  clings  to  the  meat  like  a 
second  skin.  The  bag  can  Ik*  closed  by 
clipping,  heat  sealing,  tying  or  other 
desired  metluKls. 

The  opening  and  closing  strokes  of 
the  piston  are  separately  adjustable. 


so  that  the  gentle  closing  action  can¬ 
not  crush  meat  accidently  or  injure  the 
operator.  The  f(K)t  control  assembly  is 
fitted  with  an  air  filter,  automatic 
lubricator  and  pressure  control.  All 
connecting  hoses  are  supplied,  and  the 
incorj>oration  of  a  reducing  valve  en 
ables  the  machine  to  operate  at  the 
correct  pressure  of  60-80  p.s.i. 

The  stuffer  is  made  of  stainless  steel 
throughout  and  will  handle  anything 
from  a  4-oz.  chunk  to  the  largest  ham; 
the  whole  range  of  I’istet/  sizes  can  Ik* 
used  with  this  one  machine. 

ELEVATING  AND  TIPPING  UNIT 

A  new  loading  unit,  claimed  to  Im- 
ideal  for  use  in  single  storey  buildings, 
designed  for  the  mechanical  handling  of 
materials  which  have  to  be  raised  and 
unload(‘d  above  fhK)r  level,  has  been 
produced  by  Conveyancer  Fork  Trucks, 
Ltd.  It  consists  of  an  electro-hy- 
draulically  operated  elevating  and  tilt- 


The  action  of  the  Conveyancer  elevating  and  tipping  unit  is  shown  by  these  photos. 


34f) 


August.  1960 — Food  Manufacture 


infl  assembly  mounted  on  a  steel  floor- 
mounted  baseplate  and  has  a  fork-car¬ 
riage  lifted  by  chains  and  pulley. 
Standard  models  have  lifting  capacities 
ranging  from  1,740  lb.  to  4,200  lb.,  but 
units  can  be  manufactured  to  suit  cus¬ 
tomers’  individual  requirements. 

EJECTOR  UNIT 


The  Phin  labeller,  the  manufacturing  rights  of  which  have  now  been  obtained  by 
Barry*VV  ehmiller  Machinery  Co.,  Ltd.,  which  can  be  rapidly  adjusted  to  suit  various 
bottle  sizes  and  which  has  no  reciprocating  parts. 


Tickopres,  Ltd.,  have  received  reports 
that  operators  of  their  TICKOpres  /»>/- 
pritnti  machines  have  been  unable  to 
maintain  the  normal  speed  of  i,(kx)- 
2,<H)o  impressions  an  hour  when  print¬ 
ing  items  more  than  in.  in  length. 
Any  longer  items  have  had  to  be  re¬ 
moved  individually  from  the  machine 
by  hand.  To  eliminate  this  time-wast¬ 
ing  extra  manual  operation,  the  firm 
have  intnxluced  an  ejector  unit  for  use 
when  especially  long  items  are  printed 
or  overprinted.  The  unit  may  lx*  used 
with  lx)th  manual  and  electric  Impriwa 
iiKxlels. 

.\ttached  to  the  front  of  the  ma¬ 
chine,  the  new  unit  extracts  the  printed 
card,  label  or  ticket  and  deposits  it 
gently  on  the  work-table.  It  is  recom¬ 
mended  for  use  when  printing  cards, 
lalxfls,  etc.,  of  over  bj  in.  but  not  ex¬ 
ceeding  23  in.  in  length  and  8  in.  wide, 
though  larger  items  may  be  accommo¬ 
dated  if  necessiiry. 

Klectrically  powered,  the  unit  has  a 
fractional-h.p.  230-250  v.  A.C.  motor. 
Controls  are  on  the  siime  side  of  the 
attachment  as  those  of  the  machine, 
and  a  foot-switch  may  lx*  incorporated. 

LABELLER  FOR  VARIOUS  BOTTLE 
SIZES 

The  Phin  labeller,  a  straight-line 
continuous  labelling  machine  of  Cana¬ 
dian  design  with  no  recipnxating  parts, 
is  now  offered  to  the  world  market  by 


Barry-Wehmiller  Machinery  Co.,  Ltd. 
It  has  been  in  use  for  some  time  by 
manufacturers  of  a  wide  range  of  pro¬ 
ducts  in  the  U.S.A.  and  Canada,  and 
is  designed  to  enable  production  to  be 
switched  from  one  bottle  size  to 
another  very  quickly  by  a  few  simple 
adjustments. 

The  machine  will  handle  bottles,  jars 
and  cartons  of  any  size  and  shape  up  to 
a  width  of  in.  and  a  height  of  11 J 
in.  at  a  speed  of  up  to  150  per  min. 
Labels  of  sizes  from  i  x  j  in.  to  6  x  6  in. 
can  be  accommcxlated.  It  is  claimed 
that  changeover  from  one  size  to 
another  can  be  made  in  less  than  5 
mins.  The  labeller  can  lx*  provided 
with  either  fully  automatic  feed  and 
discharge  mechanism  or  fitted  for  hand 
loading.  Non-corrosive  materials  in¬ 
cluding  stainless  steel  and  plastics  are 
used  extensively  in  its  construction, 
and  the  table  top  is  of  formica-type 
material.  The  machine  is  driven  by  a  J 
h.p.  main  drive  motor  with  a  J  h.p. 
vacuum  pump  motor  for  label  feed. 
Gross  weight  is  3,000  lb. 


OIL-FREE  BEARINGS 

The  elimination  of  lubrication  in 
ftxxl  making  machinery  thereby  en¬ 
tirely  excluding  risk  of  contamination 
by  oil,  is  obviously  important,  and 
there  are  an  increasing  number  of  ap¬ 
plications  for  the  Glacier  DL'  type  of 
lx*aring,  say  the  Glacier  Metal  Co., 
Ltd.  Although  having  high  load 
carrying  capacity,  and  low  friction 
characteristics  this  type  of  bearing  is 
oil  free,  a  specially  prepared  surface 
being  impregnated  with  P.T.F.E.  The 
makers  say  that  these  bearings  are  be¬ 
ing  used  by  Baker  Perkins  and  Co., 
Ltd.,  in  bread  and  biscuit  machinery, 
and  also  by  Mars,  Ltd. 

LABORATORY  HEATING  MANTLE 

A  special  digestion  unit  for  carrying 
out  standard  fibre  determinations  in 
feeding  stuffs  has  lx?en  designed  by  Iso¬ 
pad,  Ltd.,  in  co-operation  with  the  Re- 
st*arch  AsscKiation  of  British  Flour  Mil¬ 
lers.  It  comprises  two  banks  of  six 
electric  mantles  heating  1  litre  Erlen- 
meyer  flasks  with  reflux  condensers. 
Each  {X)sition  has  an  individual  energy 
regulator  with  neon  indicator  light. 

NEW  VENTILATOR 

Colt  Ventilation,  Ltd.,  have  intro¬ 
duced  a  new  ventilator,  called  the 
0  S.R.  Based  on  the  same  principles 
as  the  established  Colt  S.R.,  this  venti¬ 
lator,  by  simple  cord  control,  can  be 
opened  up  wide  to  the  sky,  thus  increas¬ 
ing  its  ventilating  capacity  by  approxi¬ 
mately  50'*,',. 

The  makers  claim  that  the  new  ven¬ 
tilator  reduces  costs,  because  less  ven¬ 
tilators  are  required,  for  the  installa¬ 
tion  can  be  designed  for  average  con¬ 
ditions  whilst,  at  the  same  time,  there 
is  ample  reserve  of  extract  capacity  to 
deal  with  hot  summer  conditions. 

For  normal  e.\traction  the  top  cover- 
flaps  rest  on  stops,  giving  complete 
weathering  as  in  the  S.R.  Ventilator. 
A  pull  of  the  control  cord,  however, 
lifts  the  flaps  of  the  top  cover  into  the 
vertical  position,  thus  giving  the  ven¬ 
tilator  a  clear  opening.  When  the  flaps 
are  dropped  into  the  third  position  the 
ventilator  is  completely  sealed. 


This  new  Colt 
OS/R  ventilator 
opens  wider  than 
previous  types  and 
is  claimed  to  cut 
ventilating  costs. 
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I  hf  Mftal  Hox  Co.’s  package  design 
studios  have  just  pHnluced  a  ctnnplete 


PACK  AG  I  yC 


MLf 


Polythene-liiK'd  frozen  food  carton 


l'\>r  tile  lirst  time  one-piece  polv- 
thene  lined  cartons  are  lieing  used  for 
frozen  fiKul.  l  liese  were  develojH-tl  and 
are  supplied  liy  1  he  Metal  Box  Com- 
p.iny,  as  part  of  their  Plot  it  e  system, 
to  Fropax,  Ltd.,  for  packing  Fish 
I-'ingers. 

The  new  pack  is  claimed  to  have  all 
the  ailvantages  of  the  other  Diotite  car¬ 
tons  used  by  Fropax,  and  is  set  up  on 
the  same  machinery.  As  the  Fish  Fin¬ 
gers  are  fried  and  packetl  warm,  they 
need  a  container  with  a  high  degree  of 
built-in  grease  resistance,  and  this  is 
given  by  polythene,  Ixinded  toaduple.x 
folding  InixlHiard  dry  wa.xed  externally, 
rile  jHilythene  also  gives  increas«  (l  pro¬ 
tection  against  drying  out  under  refrig¬ 
eration.  \  very  efficient  heat  seal  is 
obtained,  by  using  the  lining  itself  as 
the  thermopla.stic  adhesive,  and  this 
d(H‘S  away  with  the  need  for  ajifilying 
a  sjH-cial  si-aling  matt'rial,  as  is  done  on 
the  other  Plot  it  f  cartons. 


IN'ew  labels  fur  canned  foods 


set  of  new  laliels  for  MacoiUK'hie’s 
canned  soups  and  other  dishes. 

The  motif  for  each  can  is  a  large 
capital  M  in  red,  crossed  by  the  name 
of  the  firm,  in  smaller  blcK'k  capitals. 
Kach  label  is  so  designed  that  the  large 
M  and  the  picture  of  the  dish  insiile 
the  can  are  iKith  seen  at  the  same  time. 
( )n  tall  cans  the  M  surmounts  the  dish 
and  on  Hat  cans  the  two  march  side  by 
side.  • 


_  _ _ ,  I 


m-.  . 


Metal  Box  packs.  {Top,  left):  These  dried  pea  packs  are  7x3  in.  “  Metathene  ” 
pouches.  {Top,  right):  These  frozen  food  packs  are  one-piece  polythene-lined  exter¬ 
nally  waxed  cartons.  {Bottom,  left):  New  labels  for  Maconochie's  canned  foods  have 
full  colour  printing.  {Bottom,  right):  This  display  card  for  Ledbury  Conserves 
features  an  actual  **  Roltop  ”  can  which  tits  Krmly  into  the  stand. 


These  green  and  pale  green  bottles  for 
fruit  drinks  are  made  bv  L'nited  Glass. 


The  basic  colour  scheme  is  red,  yel¬ 
low  and  white,  but  full  colour  printing 
brings  out  the  picture  of  the  contents 
on  every  can. 


Jam  can  and  display  card 

The  Metal  Box  Co.  which  makes  the 
lioltop  jam  can  for  Ledbury  Conserves, 
also  makes  and  prints  a  display  card 
which  presents  it  in  a  most  attnictive 
way  on  the  counter  or  in  the  shop  win¬ 
dow.  The  photograph  in  black  and 
white  brings  home  the  point  that  the 
jam  can  is  a  pleasjint  addition  to  any 
lireakfast  or  tea-table,  where  it  har¬ 
monises  with  modern  china  and  the 
contemporary  setting. 

The  Roltop  can  with  its  aluminium 
lid  is  easily  ojH  iied  and  as  easily  closed. 
.An  actual  can  of  jam  fits  snugly  and 
firinlv  into  this  cardboard  display 
stand,  and  is  supported  at  the  l)ack 
with  a  sturdy  strut. 


New  dried  pea  pack 

Batchelors’  “  Surprise  ”  peas,  at 
present  in  limited  distribution,  are  a 
new  pHnluct  in  a  new  pack  which  con¬ 
sists  of  a  7x3  in.  Metathene  pouch 


made  by  the  Plastics  Group  of  The 
.Metal  Box  Company.  The  peas  art? 
dried  by  a  new  prwess  and  can  In- 
cooked  in  iz  to  15  minutes.  The  pack 
contains  enough  for  3  to  4  helpings  and 
is  hamly  for  the  casual  shopper  without 
a  b£ig. 


Display  stand 

A  showcard  display  stand  ma<le  by 
Keed  Cartons,  Ltd.,  a  member  of  the 
Reed  Paper  Group,  for  the  “.Morning 
Song  ’’  pnxlucts  of  P.  H.  Baker 
(Food),  Ltd.,  is  claimed  to  be  easily 
erected  and  allows  more  than  three- 
<|uarters  of  the  prcxluct  to  be  visible. 
It  is  secured  by  a  simple  IcKking  device 
at  the  back. 


Coloured  bottles  for  fruit  drinks 

Two  new  pure  fruit  juice  drinks 
made  by  Pascall-Knight,  Ltd.,  are  now- 
appearing  in  different  coloured  bottles 
manufactured  by  United  Glass,  Ltd. 

Giialime,  in  a  green  bottle,  is  an 
ecjual  blend  of  guavas  and  limes. 
Guavo,  an  ecjual  blend  of  guavas  and 
oranges  is  in  a  pale  gre-en  gla.ss  bottle 
which  is  claimed  to  show  off  the  orange 
liejuid  to  advantage. 
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(Left):  A  glossy  pink  pack  for  Huntley  and  Palmer’s  new  “  Semi-Sweet  Assorted  ”  in  “  Fiberseal,”  a  proprietary  material 
supplied  by  tbe  Robinson  Waxed  Paper  Co.  {Right):  Tbe  first  “run  ’’  of  foil  cartons  for  margarine  in  this  country  is  being 
produced  by  E.  S.  and  A.  Robinson,  Ltd.,  for  “  Blue  Band  ’’  margarine. 


ton  is  printfd  with  one  of  a  series  of 
nine  recipes. 

Inside  each  carton  are  four  indi¬ 
vidual  1-lbs.  of  margarine,  individually 
wrapped  in  foil  supplied  by  The  Robin- 
st)n  Wa.xed  Paper  Co.,  Ltd. 


I  he  shape  of  these  new  lx)ttles  is  the 
Siune  as  the  amber-coloured  bottle  use;! 
for  an  established  Pascall-Knight  pro¬ 
duct  Giiaviti  (guavas  and  grapes). 


Foil  carton  for  margarine 

What  is  claimed  to  be  the  first 
"run”  of  foil  cartons  for  bulk  packing 
of  magarine  in  this  country  is  being 
prcHluced  by  E.  S.  and  A.  Robinson, 
Ltd.,  for  nine  Bund  margarine  mar¬ 
keted  by  Van  den  Berghs  and  Jurgens, 
Ltd.  The  four-lap,  glued  carton  is 
fitted  with  tear-strip  ends  for  easy  and 
tuly  opening.  It  replaces  a  plain  car¬ 
ton  and  foil  wrapper  originally  used 
and  facilitates  higher  speed  machine 
packing. 

The  foil  has  a  matt  surface  and 
gravure  printing  of  the  three-colour 
and  gold  design.  The  slight  sheen  of 
the  foil's  gold  background  helps  to  give 
the  brand  name  lettering  a  three-di¬ 
mensional  effect.  The  back  of  each  car¬ 


Printed  foil  stiffeners  for  fish  packs 

The  range  of  ready-prepared  "  Flash 
Frozen  ”  fish  marketed  by  H.  Mudd 
and  Son,  Ltd.,  is  now  wrapped  in 
transparent  film  packs,  with  special  foil 
stiffeners  printed  with  a  colourful  de¬ 
sign  and  bearing  the  name  of  the  con¬ 
tents. 

The  seven  stiffeners — one  for  each 
tyjx-  of  fish — are  printed  and  supplied 
by  E.  S.  and  A.  Robinson,  Ltd.  The 
foil  is  litho-printed  in  six  colours  in 
a  standard  design,  the  only  difference 
being  in  the  name  of  the  fish  and  the 
main  identifying  colour  used  on  the 
left. 


The  range  of  seven  foil  stiffeners  supplied 
for  .Vludd’s  fish  packs  by  E.  S.  and  \. 
Robinson,  Ltd. 


New  biscuit  pack 

A  new  Huntley  and  Palmer’s  biscuit 
assortment,  ”  Semi-Sweet  Assorted,” 
is  being  marketed  in  a  pink  pack  of 
glossy  Fiberseal  made  by  The  Robin¬ 
son  Waxed  Paper  Co.,  Ltd.  This 
material  consists  of  a  high-gloss  paper  / 
wa.xed  paper,  laminate  claimed  to  be  a 
good  moisture  barrier  and  to  keep  the 
biscuits  crisp  and  oven-fresh  for  long 
periods.  The  design  is  printed  on  the 
material  in  five-colour  gravure,  and  the 
printed  material  is  supplied  in  reel  form 
for  use  on  a  Pelkman  Hayssen  auto¬ 
matic  machine. 


This  showcard  dis¬ 
play  stand  which 
shows  more  than 
75  of  the  product 
is  made  by  Reed 
Cartons,  Ltd. 
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ANALYSIS 

Tin  in  joods 

Tlu-  s.iinj»lt*  is  ash<*d  with  MgO.  tlu-ii 
fused  with  KCN  and  Na,t'(),,  and  tin 
is  cletennined  coloriimdrkally  in  an  ex¬ 
tract  of  the  melt  with  dithiol.  The  in¬ 
terference  of  cop|ier.  which  may  In* 
present  in  s<Hne  prtKlucts,  I'.g.  tomato 
jniree,  can  Ik*  eliminattHl  by  adding 
Kt'N  to  the  soln.  and  filtering.  Kesults 
tor  sjimples  of  canned  ainl  b;)ttled 
In-verages  and  hnnls  are  rejiorteil. — I'. 
Hiicci  and  others.  Cliint.  e  I  ml.,  1050, 
41.  j<)4. 


Determination  of  vitamin  A  in 
oily  solution 

The  losses  (about  7"o)  of  vitamin  A 
during  its  tjuantitative  determination 
due  to  light  and  air  have  lH*en  studied. 
Most  of  the  loss  tK'curn*d  during  the 
extraction.  The  use  of  dark  glass  and 
an  inert  atmosphere  during  treatment 
with  KOH  prevents  the  errors. 

To  1  g.  of  the  oil  add  ethanolic 
KOH  soln.  to  a  concn.  of  0.5N.  Boil 
for  5  min.  under  reflux  in  an  atmos¬ 
phere  of  N,  then  extract  4  times  with 
peroxide-free  diethyl  ether;  dry  the  ex¬ 
tract  with  anhyd.  sodium  sulphate, 
evaporate  an  alicjuot  in  a  stream  of 
CO,,  dissolve  the  residue  in  spectrally 
pure  ethanol  and  determine  the  extinc¬ 
tion  at  31 1,  3265  and  334  mu- — V. 
Springer,  Farwacia  Bratislava.  I050, 
28.  44. 

MEAT  PRODUCTS 

Ini'estigations  on  Yellow 
Beef  Fats 

Research  carried  out  at  the  (lerman 
Federal  Meat  Research  Institute, 
Kulmbach,  has  shown  that  yellow 
coloration  of  lx‘ef  fats  is  mainly  due  to 
carotene  carlxihydrates,  i.e..  alpha, 
beta  and  gamma-carotene,  but  mono- 
as  well  as  poly-hydroxycarotinoids 
are  also  present.  On  an  average,  alxxit 
of  ff't'  total  coloration  is  caused 
by  lx*ta-carotene.  Vitamin  A  content 
is  relatively  low. — A.  Mitna,  Die 
Fleisclnvirtschaft.  i<)6o,  12.  168. 


Assessing  quality  of  ham 

In  order  to  ascertain  differences  in 
the  quality  of  ham  purchaserl  from 
abattoirs,  extensive  measurements  of 
the  pH  value  of  the  ham  have  been 
carried  out  in  a  number  of  meat  pro¬ 
cessing  plants  in  Gennany.  In  general, 
meat  obtained  from  large  slaughter¬ 
houses  showed,  on  an  average,  a  higher 
value  than  meat  obtained  from 
seaport  abattoirs  or  minor  slaughter 
plants.  The  (juality  of  the  prcxluce  de- 

.3.^0 


jx-nds  greatly  on  the  projx-r  treatment 
of  the  animals  Ix-fore  slaughter,  light 
feeding  after  transjxuiation,  adequate 
time  of  rest  lx*fore  slaughter,  applica¬ 
tion  of  a  nuKlern  slaughter  prix'ess, 
complete  ctxding  of  meat  tx*fore  trans- 
(Kirtation,  ami  hygienically  satisfactory 
transport  conditions. — E.  Raschke,  Die 
Fleiseliu'irlschafl,  n>fx),  12.  375. 

MEAT 

Chilling  of  hog  carcasses 

.\mong  the  systems  us«*<l  for  chilling 
hog  carcasses,  brine  spray  units  have 
not  Ix-en  found  satisfactory  in  Den¬ 
mark  Ixtause  of  their  fairly  high  corro¬ 
sion  rate,  and  the  method  now  gen¬ 
erally  adopted  is  Ixistxl  on  the  use  of 
dry  coil  c«x)lers.  whilst  the  use  of  radia¬ 
tion  coolers  and  of  other  modem  sys¬ 
tems  is  being  studied.  The  Danish 
.Meat  Research  Institute  at  Roskilde 
has  carri»*d  out  research  on  various  as- 
fxxrts  of  meat  chilling.  A  series  of  ex¬ 
periments,  dating  back  over  many 
years,  has  Ix'en  carried  out  in  order  to 
ascertain  the  influence  of  chilling  on 
keeping  (juality,  organoleptic  (juality 
and  yield  of  Wiltshire  type  l)acon. 
Quick  chilling  resulted  in  bacon  of  a 
lietter  keeping  quality  and  lower 
shrinkage  rate,  though  the  latter  ad¬ 
vantage  was  offset  by  gr(*ater  shrink¬ 
age  during  trimming  and  curing.  A 
comparison  l)etween  different  (juick 
chilling  methcxls  (dry  and  wet)  revealed 
no  significant  difference  in  the  keep¬ 
ing  (juality  of  the  finished  bacon. — M. 
Jul  et  al..  Die  Fleiseliwirtseliaft,  n/ro, 

12.  2()I. 


Canninv  Machinery 

(C (included  from  page  337) 

etc.,  and  with  the  high  vacuum 
obtainable  the  brownish  formation 
or  ‘  ‘  cooked  ends  ’  ’  on  meat  is  said 
not  to  occur.  Another  machine  in 
their  range  is  sfX'cially  designed 
for  vacuuniising  ham  cans.  The 
head  of  the  machine  is  carried  on 
a  hinged  swinging  arm  so  that  it 
can  be  easily  centred  over  the  cans 
on  a  bench  or  runway,  thus  elim¬ 
inating  the  stacking  and  unstack¬ 
ing  of  cans. 

Can  conveying 

A  vertical  high-speed  can  eleva¬ 
tor  has  been  designed  by  Gar¬ 
diner’s  Conveyors,  Ltd.,  in  con¬ 
junction  with  Batchelors  Foods, 
Ltd.,  and  is  said  to  be  specially 
suitable  for  the  vertical  handling 


POULTRY 

Micro-organisms  associated 
with  s/ndlage 

The  investigation  rejxirted  here  wa- 
undiTtaken  to  determine  the  ty(H*s  of 
bacteria  asscxriated  with  the  sjxiilage  of 
chilled  poultry  under  jiresent  con¬ 
ditions  of  ()r<x'e«ing  and  marketing,  as 
well  as  the  jxissible  influence  of  geo 
gntjihical  fixation  of  jircxessing  facili 
ties,  fixation  of  cutting-up  operations, 
and  the  use  of  antibiotics. 

One  hundred  and  three  cultures  were 
isolated  from  chill(*(l,  cut-up  fryers 
which  had  lx‘en  allowed  to  spoil  at 
4-4  ®C.  Eighty-eight  of  the  cultures  were 
alfixated  to  the  genus  Pseudomonas. 
Two  additional  cultures  were  classified 
as  meinlxrs  of  the  genus  Aeromonas. 
The  remaining  13  cultures  were  as- 
signt'd  to  the  .-Icliromobai  ter-Alcali- 
genes  group  without  any  attempt  being 
made  to  place  them  specifically  in 
either  genus.  The  use  of  oxytetracy- 
cline  as  an  aid  in  more  precise  classifi¬ 
cation  of  the  Pseudomonas  species  from 
s|K)ile(l  poultry  was  found  to  be  of 
little  value. 

Penicillin  sensitivity  also  was  not 
completely  reliable  for  differentiating 
Ixtween  the  .Achromohacter  -  Alcali 
genes  group  and  members  of  the  genus 
Pseudomonas.  The  geographical  fixa¬ 
tion  of  processing  facilities,  Icxation  of 
cutting-up  operations,  and  the  use  of 
antibiotics  had  no  influence  on  the  dis¬ 
tribution  of  genera  of  spoilage  organ¬ 
isms  inv(“stigated  in  this  study. — C.  W. 
Nagel  and  others.  Food  Technology, 
i(>fx>,  14.  21. 


of  canned  goods  and  for  feeding 
cookers,  labelling  machines,  and 
packing  lines.  It  comprises  twin 
belt  elevators  which  are  adjust¬ 
able  to  suit  all  size  cans  and  ca¬ 
pacities,  and  is  electrically  driven. 

Other  conveyors  for  canning  are 
the  Masterveyor  and  the  Handi- 
veyor  conveyors  made  by  A.  L. 
Marshall  (Carlton),  Ltd.  The 
former  can  be  constructed  to  indi¬ 
vidual  requirements  from  pre¬ 
fabricated  components,  of  which 
more  than  1,000  are  available;  the 
latter  is  a  portable  medium-size 
mobile  conveyor  elevator  which 
can  be  set  by  one  person  and  fixed 
with  a  simple  l(x:king  device.  A 
recent  addition  to  this  firm’s  range 
of  equipment  is  the  Extendaveyor, 
which  has  an  extendable  and  re¬ 
tractable  boom,  giving  a  variable 
reach  from  17  ft.  to  25  ft.  10  in. 
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NEWS  DIGEST 


bovernnicnl  lo  revien 

I  he  Ci<)v»'rnnient  is  to  review  the 
Antioxidant  in  F(xk1  Regulations,  1958, 
and  the  Antioxidant  in  F(mk1  (Scot¬ 
land)  Regulations,  1058.  The  main 
points  in  the  regulations  which  will  lx* 
considered  are  the  kinds  of  antioxi- 
<lants  to  lx*  |x*rinitte«l,  the  focxls  in 
which  they  may  lx*  us«-d,  the  maxi¬ 
mum  allowance  for  {x-rmitte<l  antioxi¬ 
dants,  and  lalx-lling  reciuirements. 

Before  deciding  whether,  and  to 
what  extent,  ameiulments  to  the  pre¬ 
sent  Regulations  are  necessjiry,  the 
Government  will  give  full  c«)nsideration 
to  any  repres<-ntations  made  by  in¬ 
terests  concerne<l.  Such  representa¬ 
tions  should  lx*  addresse<l  to  the  Assis¬ 
tant  Secretary,  F«mm1  Standards  Divi¬ 
sion,  Ministry  of  Agriculture,  Fisheries 
and  F(hk1,  Great  Westminster  House, 
Horst-ferry  Road,  Ivondon,  S.W.i,  or 
to  the  Secri'tary,  Department  of 
Health  for  Scotland,  St.  Andrew’s 
House,  Edinburgh,  i,  to  arrive  not 
later  than  December  31,  n/xj. 

Pro|K)s;ils  for  additions  to  the  list  of 
fH-rmitted  antioxidants  should  include 
information  about  the  indentification 
of  the  antioxidants;  their  properties  and 
proposed  uses;  methods  of  detection 
and  evidence  of  freedom  from  health 
hazard. 

The  reasons  should  be  given  for  pro- 


Abordeen  Research  Init  may 
change  hands 

The  possibility  of  the  Ministry  of 
Agriculture,  Fisheries  and  Food  experi¬ 
mental  factory  at  Aberdeen  being 
taken  over  by  D.S.I.R.  was  mentionecl 
on  June  zo  by  Lord  Hailsham,  Minister 
of  Science,  during  a  visit  to  rest*arch 
institutes  in  Aberdeen.  The  staff  at 
the  factory  have  lx?en  engaged  in  re¬ 
search  work  on  the  dehydration  of  fcxxl, 
but  the  .Minister  of  Agriculture  an¬ 
nounced  earlier  this  year  that  they  had 
completed  their  project  and  that  the 
factt>ry  was  to  dost*  next  spring. 

When  (juestioned  by  our  Scottish  cor- 
resjxmdent  at  the  Rowett  Research  In¬ 
stitute,  Lord  Hailsham  stiid  that  in  cer¬ 
tain  circumstances  the  D.S.I.R.,  for 
which  he  is  responsible,  might  be  pre¬ 
pared  to  take  over  the  premises.  He 
made  it  clear  that  if  his  department 
t(K)k  over  the  factory  it  w’ould  be  for 
their  own  purposes,  but  he  thought  it 
would  lx*  a  g(xxl  thing  for  the  locality, 
and  it  might  mean  gcxxl  news  for  some 
of  the  staff  at  present  working  there. 

The  D.S.I.R.  control  the  Torry  Fish 
Research  Station  which  is  “next  door” 
to  the  factory,  and  a  .s|X)kesman  for 
the  Torry  station  said  that  they  were 


Vntiovidaot  Regulations 

{X)setl  additions  to  the  list  of  s[)ecified 
f(xxls. 

Proposiils  for  the  deletion  from  the  list 
of  antioxidants  or  specified  ftxxls 
should  also  state  the  reasons.  Where 
these  have  to  do  with  the  safety  of 
the  antioxidant,  details  of  the  evidence 
should  lx*  given.  Proposals  will  nor¬ 
mally  lx*  submitted  to  the  Food  Stan¬ 
dards  Committee  for  consideration  and 
advice.  The  recommendations  of  the 
Committee  will  lx*  communicated  to 
interested  parties  and  an  op{xirtunity 
for  comment  will  lie  given. 

.An  application  for  a  specified  fcxxl  or 
an  antio.\idant  to  lx*  added  to  the  list 
should  lx*  accompanied  by  the  follow¬ 
ing  details:  scientific  name,  structural 
formula,  trade  or  brand  name  and  com¬ 
mercial  purity:  proposed  and  likely 
uses;  an  analytical  metho<l  or  methorls 
for  its  (jualitative  and  quantitative  de¬ 
tection  in  focxl;  and  evidence,  obtained 
from  toxicity,  carcinogenicity,  meta¬ 
bolism  and  physiological  action  tests, 
that  the  antioxidant  can  lx*  used,  in 
the  amounts  normally  employed,  with¬ 
out  endangering  health.  If  such  evi¬ 
dence  is  not  available,  the  Council 
would  be  willing  if  requested  to  discuss 
the  proposed  methods  of  testing  with 
those  who  woultl  be  undertaking  the 
work. 


handicapjx'd  by  lack  of  space  and  had 
a  rebuilding  programme  prepared. 

.Mr.  S.  W.  F'.  Hanson,  principal 
officer  at  the  factory,  said  that  while 
the  evident  gixxlwill  of  the  department 
was  most  encouraging  it  did  not  seem 
to  solve  the  problem  of  keeping 
together  the  members  of  a  unique  focxl 
research  establishment. 

Fish  was  now  the  only  food  with 
which  the  department  was  concerned, 
and  he  did  not  think  there  was  any 
great  significance  in  the  handing  over 
of  the  buildings  to  another  department 
next  April  because  by  that  time  the 
factory  staff  would  have  gone  else¬ 
where. 


Baker  Perkins  acquire  Rownsons 

Baker  Perkins  announce  that  nego¬ 
tiations  have  now  been  completed  for 
the  acquisition  of  Rownson  (Con¬ 
veyors),  Ltd.,  of  Yorks  Way,  London, 
N.7,  at  a  purchase  price  of  ;^95,ooo. 

The  directors  of  the  company  will  be 
H.  Crowther  (chairman),  C.  N.  Brown, 
A.  (i.  Anderson,  J.  A.  Marriott  and 
H.  W.  Gregory. 

Rownsons  (Conveyors),  Ltd.,  em¬ 
ploys  about  200  people  and  will  con¬ 
tinue  to  operate  as  a  separate  com¬ 
pany. 


This  latest  caddition  to  the  Baker 
Perkins  group  brings  its  total  of  com¬ 
panies  in  this  country,  L'.S..A., 
Canada,  Germany,  South  America, 
Australia,  New  Zealand  and  South 
•Africa  to  sixteen. 


.And  another  Baker  Perkins 
acquisition 

Baker  Perkins,  Ltd.,  Peterlxirough, 
have  actpiired  the  Granbull  Ttx)l  Co., 
Ltd.,  which  manufactures  moulds  and 
etjuipment  for  the  plastics  industry  and 
press  t(x>ls,  jigs  and  fixtures  for  indus¬ 
try  generally,  for  ^85,ocx>. 

The  company  has  been  lussixiated 
technically  and  commercially  with 
Baker  Perkins,  Ltd.,  for  some  time, 
particularly  in  connection  with  the 
Autohloiv  unit — a  Baker  Perkins  ex¬ 
truder  coupled  to  a  Granbull  brittle 
blower,  which  can  pnxluce  <»6o  four 
ounce  plastic  bottles  an  hour.  This 
range  has  recently  been  widened  to 
pnxluce  mouldings  of  up  to  5  gallons 
capjicity. 


Queen  .Mother  to  visit  Dair>  Show 

The  Council  of  the  British  Dairy 
Farmers’  Asscxiation  announces  that 
Her  Majesty  Queen  Elizabeth  the  Queen 
Mother  will  visit  the  74th  Dairy  Show 
on  Wednesday,  Octolxr  26,  and  that 
Her  .Majesty  has  accepted  an  invitation 
to  luncheon  with  council  members  on 
theit  day. 

Previously  Her  Majesty  has  attended 
the  Dairy  Show  in  1055  and,  in  com¬ 
pany  with  His  Majesty  the  late  King 
George  VI,  in  1948. 


Foster  Clark’s  former  chairman 
sues  St.  Martin’s 

Mr.  H.  M.  Beak,  chairman  of  Foster 
Clark,  Ltd.,  from  1953  up  to  the  time 
of  the  take-over  of  that  company  by 
St.  Martin’s  Preserving  Co.,  Ltd., 
earlier  this  year,  has  issued  a  writ 
against  Foster  Clark,  Ltd.,  for  damages 
for  breach  of  contract  and  wrongful 
dismissal  from  the  pt)st  of  joint  man¬ 
aging  director. 


Newman  Labelling  Machines,  Ltd. 

D.  Trapow'  and  Co.,  Ltd.,  makers 
for  many  years  of  Newman  labelling 
machines  designed  by  the  managing 
director,  Mr.  R.  J.  Newman,  announce 
that  the  company’s  name  has  been 
changed  to  Newman  Labelling  Ma¬ 
chines,  Ltd.,  the  new  address  of  which 
is  Queens  Road,  Barnet,  Herts. 
(BARnet  9666). 


Food  Manufacture — August,  1960 


351 


Kapid  lish  lliaHin^  method  devel(»ped  by  Torry 


l  ilt*  iiulustrial  thawing  of  frozt-n  fish, 
which  noMually  takes  up  to  Z4  hours  in 
.lir  can  now  l)e  done  in  alH)ut  15 
minutes  hy  <lielectric  heating.  1  his 
new  ili*\  eU)pment,  whicli  sol\es  a 
inaj»)r  prohlein  of  tlie  lisii  industry’,  is 
tile  result  of  work  at  the  Torry  Ke- 
si-arch  Station  of  D.S.l.K.  and  is 
hrielly  described  in  the  i>»3<)  Annual 
Report  of  the  liirry  Research  Station. 

It  is  of  great  economic  importance. 
es|H’cially  in  view  of  the  steadily  in- 
crea.sing  large-scale  utilisation  of  frozen 
lish,  and  may  have  wide  application 
in  other  sections  of  the  foinl  industry. 

The  meth(Hl.  known  as  dielectric 
thawing,  depends  on  the  fact  that  if 
any’  material  is  placed  Indweeii,  but 
without  touching,  two  metal  plates 
which  are  charged  with  an  alternating 
voltage  of  many  thousiinds  of  volts  at 
a  freipiency  of  about  40  million  cycles 
|)er  sevond,  energy  is  prinluced  in  the 
material  in  the  form  of  heat.  I’nder 
well  dehned  conditions,  fish  may’  lie 
uniformly  thawed  throughout  a  bUnk 
of  the  frozen  material,  either  as  whole 
fish,  as  in  the  case  of  herrings,  or  as  fil¬ 
lets.  It  is  jKissible  to  control  ctiiulitions 
far  more  accurately  than  in  existing 
methods,  f<)r  example,  so  that  in¬ 
dividual  fish  in  a  blcK'k  may  be 
separated  while  remaining  partially 
frozen. 

I^dx)ratory-scale  experiments  at  the 
I'orry  Research  Station,  AlK-rdeen,  had 
slu)wn  that  it  was  possible  to  use  di¬ 
electric  heating  successfully  «)n  tiny 


DCL  to  build  £2m.  acetic  acid 
plant  at  Hull 

1  he  (  heniical  Division  of  the  Distil¬ 
lers  ('ompany’.  Ltd.,  is  to  construct  a 
new  acetic  acid  plant  at  its  chemical 
factory  at  Hull,  at  a  cost  of  some  {2m. 
t  his  plant  will  be  the  first  of  its  kiiul  in 
Kuro|H‘.  It  will  use  a  new  process  de- 
velopt’d  by  the  D.t'.L.  Research  and 
Development  Department  at  Epsom 
and  based  on  the  dir**ct  oxidation  of  a 
light  j)etroleum  fraction.  It  is  e.\|)ected 
that  the  m-w  plant  will  l)e  in  op»’ration 
early  in  when  a  proportion  of  the 

company’s  output  of  acetic  acid  will  be 
made  by  this  new  pr<K'»‘SS. 


Hein/  <»pcn  new  premises  at 
Southampton 

.\nother  new  Heinz  Branch  building, 
at  Southern  Road,  Southampton,  was 
declared  open  by  Mr.  A.  A.  Morgan, 
Assistant  .Managing  Director  of  H.  [. 
Heinz  ('ompany.  Ltd.,  on  W'ednc’sday, 
■May  25. 

1  he  premis»’s  are  housc’d  in  a  modern 
building  and  consist  of  offices  for  Mr. 
A.  |.  Willoughby,  Heinz  Southampton 
Branch  .Manager,  and  his  staff,  and  a 


pic’ces  of  frozen  fish.  Pilot  scale  appara¬ 
tus,  using  slightly  mcMlified  ecpiipment 
which  is  commercially  available,  was 
therefore  set  up.  Initially,  the  prob¬ 
lem  of  “  runaway’  heating  ”  was  en¬ 
countered;  .small  portions  of  bkxrks  of 
fish  absorbed  the  major  part  of  the 
available  energy  and  In’came  cooked, 
while  the  rest  of  the  block  remained 
hard  frozen. 

This  problem  has  now  Ix-en  salved, 
and  fish  tnay  Im*  fed  into  the  machine 
on  an  eiullc’ss  belt  aiul  thawed  in  15 
minutes. 

('apital  cost,  alM)ut  £io,ckm)  for  e(juip- 
ineiit  to  thaw  one  ton  of  fish  per  hour, 
is  caunparable  to  that  for  freezing 
e(|uipment  of  similar  capacity.  Run¬ 
ning  and  deprc'ciation  costs  apj)ear  to 
compare  fav«)urably  with  the  cost  of 
existing  methods  of  thawing. 

The  potential  results  of  this  develop¬ 
ment,  which  is  the  subjc-ct  of  a  patent 
application,  are  such  that  they  could 
r»’Volutionise  certain  sections  «>f  the  fish 
handling  and  prcK'es.sing  industry  in  a 
relatively  short  space  of  time. 

Other  aspects  of  the  work  of  the 
I'orry  Research  Station  summarise<l  in 
th<‘  rejH)rt,  which  covers  the  Humlx-r 
LalM)ratory  at  Hull,  are:  a  new 
metluKl  for  cpiickly  measuring  the 
toughness  of  cold-stored  fish;  problems 
of  prcK'essing  and  distributing  unfrozen 
fish;  further  work  on  smoke-curing  of 
fish;  and  the  of>eration  at  sea  of  a  pilot 
plant  for  freezing  catches. 


war»‘house  with  a  fl(K)r  area  of  24,(xx> 
feet  which  is  capable  of  storing  up  to 
2,7(X)  tons  of  f(X)d. 

rile  Heinz  Southampton  Branch 
covers  a  wide  area  taking  in  Hamp¬ 
shire,  IXirset,  parts  of  Wilt.shire  and 
Sussi’X,  the  Isle  of  Wight,  and  the 
(hannel  Islands.  Mr.  Morgan  said 
that  Heinz  have  had  a  warehous*-  and 
Branch  office  in  this  town  since  U)J7 
and  every  year  since  that  with  unfail¬ 
ing  regularity  it  has  handled  more  ami 
more  Heinz  prixlucts.  Paying  tribute 
to  Mr.  A.  J.  Willoughby,  who  retires 
this  year,  .Mr.  .Morgan  |x)inted  out  that 
he  is  the  only  Heinz  Branch  Manager 
that  Southampton  has  known,  as  .Mr. 
Willoughby  had  started  the  Branch  in 
«<H7- 


New  £lin.  animal  feed  mill  at 
Brombnrough 

.\  new  comjHuind  mill  is  being  built 
at  Bromlxirough,  (  heshire,  at  a  cost  of 
approximately  million,  for  the 

British  Extracting  Co.,  Ltd.,  of  Brom- 
borough  Port,  New  Ferry,  Birkenhead, 
C  heshire,  who  are  oil  si-ed  crushers  and 
manufacturers  of  cattle,  sheep,  pig  and 
poultry  fo^xls  for  Levi-r’s  h'eeds.  Ltd. 

Th«‘  building  work  will  lx*  closely 


programmed  and  integrated  with  the 
installation  of  production  plant,  soni' 
of  which  will  be  positioned  Ix'fore  the 
buildings  are  completed.  Work  is 
scheduled  to  lx*  completed  by  Septem 
Ix-r,  n»()i.  The  mill  will  comprise  a 
raw  materials  warehouse,  silo  building 
production  building  and  finished  pro 
ducts  warehouse,  with  administrativi 
buildings  and  ancillary’  work. 


Heinz  give  £25,000  to  Tate  Gallery 

.Mr.  and  Mrs.  Henry  J.  Heinz  and 
the  H.  J.  Heinz  Co.,  Ltd.,  of  which  .Mr. 
Heinz  is  Chairman,  have  made  a  gift  of 
^25,<xh)  to  the  Tate  (iallery. 

This  is  the  first  donation  to  lx*  made 
through  the  nxently  formed  .\merican 
l’'riends  of  the  l  ate  (iallery  and  is  the 
largest  cor{x)rate  donation  ever  made 
to  the  Tate.  The  money  will  lx-  used 
(or  the  accpiisition  of  major  works  by’ 
.\merican  painters. 


\  enesta  packaging  service 

The  Container  Division  of  Venesta 
Plywo(xl,  Ltd.,  has  establishe<l  a 
nation-wide  packaging  service  based  on 
four  manufacturing  and  distribution 
centres  at  Erith,  Birmingham,  Man¬ 
chester  and  Glasgow.  Eleven  techni¬ 
cal  sales  represt’iitatives  and  a  national 
road  transport  st’rvice  provides  prompt 
delivery  of  the  extensive  range  of 
V'enesta  plyw(xxl  lx)xes,  cases,  barrels 
and  fibre  drums  throughout  the  coun¬ 
try.  Cases  from  large  regular  contract 
onlers  may  lx-  delivered  within  4.S 
hours. 


**  Li  mi  I  less  fiiluro  for  canning** 
says  Lady  Louisham 

()|H*ning  an  exhibition  at  the  Ceylon 
Tea  Centre  to  mark  the  150th  anniver¬ 
sary  of  canned  f(H)ds  on  June  21,  Vis¬ 
countess  Lewisham  sjiid  that  then-  is 
no  doubt  that  tinned  fixxl  tastes  better 
than  ever  lx*fore  and  urged  manufac¬ 
turers  not  to  rest  on  their  laurels  but 
exjx’riinent  continually  to  give  the 
public  not  only  what  tastes  nice  but 
what  is  also  gcxxl  for  our  health.  She 
added  that  the  future  of  the  canning 
industry  was  exciting  and  almost  with¬ 
out  limit.  I..iist  year  over  rn.  was 

spent  on  canned  fo;xls. 

A  feature  of  the  exhibition,  which 
closed  on  July  15,  was  a  programme  of 
films  on  canned  fixxls,  including  a 
French  colour  film  "  L’Art  de  ('onser- 
ver,”  which  received  its  British 
|)remiere  at  this  presentation.  Indi¬ 
vidual  exhibits  included  the  world’s 
oldest  can,  dating  from  1823. 

The  anniv«’rs;iry  year  will  terminate 
on  ()ctolx*r  13  with  a  bampiet  at  the 
Guildhall  in  the  presence  of  the  Lord 
Mayor  of  London. 
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This  new  cold  store  opened  recently  by  Northern  (Frozen  Foods},  Ltd.,  at 
Espresso  House,  Beverley  Road,  Hidl,  is  the  latest  addition  to  the  expanding 
Northern  Dairies  group  of  companies:  its  btast  freezers  have  a  capacity  of  20, (xx) 
cu.  ft.  on  a  floor  area  of  70  x  30  ft.,  and  the  temperature  does  not  rise  above  20°f . 
The  premises  are  devoted  to  the  production  and  storage  of  bakery  and  meat 
gooits.  External  freezing  units  leave  the  store  entirely  free  of  obstructing  pipes 
or  plant:  two  5  h.p.  bloivers  direct  cold  air  into  the  chamber,  and  the  refrigera¬ 
tion  plant  has  two  25  h.p.  compressors.  Crompton  Parkinson  supplied  the  blower 
and  compressor  motors  and  the  "  Clenelite  ”  fluorescent  light  fittings. 


>larine  expt^difKm  aids  fish 
science* 

Findings  of  "Rreat  value”  to  fishery 
research  have  resulted  from  an  inter¬ 
national  ex|X  (lition.  just  completed,  to 
the  under-water  rid^e  Ixtween  the 
Faroe  Islands  and  Iceland.  Announc- 
in^  this,  Dr.  John  H.  fait,  who  or¬ 
ganised  the  expedition,  called  it  ”  A 
magnificent  example  of  international 
co-operation.”  hive  nations  took  part, 
includinx  Russia.  Research  ships  of 
various  nations  kept  in  radio  contact 
with  one  another. 

Dr.  fait,  who  is  head  of  the  hydro- 
tjraphic  section  of  the  .Marine  Labora¬ 
tory  ;it  Torry,  Aberdeenshire,  was 
aboard  the  laboratory’s  research  ves.sel 
Explorer  during  the  three  wt'eks  of  the 
mission.  It  was  the  big^est-ever 
marine  probe  of  its  kind.  Its  object  was 
to  determine  the  existence,  tlow  and 
variations  of  the  heavy  cold  water 
over-spill  over  the  ridge  from  the  arctic 
to  the  Atlantic. 

This  cold  water  overspill  is  Ix-lieved 
to  affect  the  flow  of  nutrient  salts  in 
deep  (Keanic  waters,  these  siilts  being 
the  fertilisi-rs  of  the  marine  vegetation 
on  which  fish  feed.  White  fish  are  de- 
[H*ndent  on  this  continental  shelf  for 
their  fixxl.  The  expedition,  therefore, 
was  concerned  with  the  (juestion  of  the 
fertilisation  of  the  region,  which  is 
alxuit  2(X)  miles  wide. 


"We  made  a  survey  three  times, 
with  a  week’s  interval  between.”  ex¬ 
plained  Dr.  Toit.  "  We  liKated  and 
measuretl  the  cold  water  overspill  on 
each  (K'casion.  We  prolx-d  the  sea  bot¬ 
tom,  reaching  to  a  depth  of  alxnit  i.4(x) 
metres.  The  Russians  went  down 
alxiiit  2,5<x)  metres.” 

The  survey  was  carried  out  under 
the  auspices  of  the  International  Coun¬ 
cil  for  the  Exploration  of  the  Sea,  who 
meet  in  Moscow  in  September.  Dr. 
fait  is  going  to  Moscow  to  report  on 
the  findings  of  the  expedition. 


Ayrshire  wants  industry 

Concerned  at  the  unemployment 
situation  in  Ayrshire,  the  Ayr  County 
Council  has  issued  a  bnxrhure  telling 
industrialists  the  sites  and  facilities 
available  within  its  area  for  new  indus¬ 
tries.  The  brcx'hure  may  lx*  obtained 
from  the  County  Planning  Officer, 
County  Buildings,  Ayr,  Scotland. 


Census  of  Production  report 

Part  I — Intnxliictory  Notes  (price 
3s.)  and  Part  12 — Sugar  (price  is.  ()d.) 
of  the  Report  on  the  Census  of  Produc¬ 
tion  far  which  will  be  published 

in  135  parts,  are  now  available  from 
H.M.S.O. 


Technical  Press  Review 

Autumalit*  Butter  Btendin^ 

”  Automatic  Blending  of  Butter  ” 
is  the  title  of  an  article  in  this 
month’s  issue  of  our  contemporary 
journal.  Dairy  Kngineerinif. 

Other  articles  in  the  same  issue 
are:  ”  Chcxising  Lighting  for  the 
Dairy,”  ”  Running  a  Dairy  Trans¬ 
port  Fleet,”  "  Colombia’s  Contri- 
iiution  to  Dairying  in  South  Ameri¬ 
ca  ”  and  ”  Practical  Cleaning  Rou¬ 
tines  for  the  Dairy.” 

Some  August  selections  from  our 
other  journals : 

Paint  .Manufacture.  —  ”  The 

Selection  of  Resins  for  Printing 
Inks  “  Lanolin  in  Inks  ”  Para¬ 
formaldehyde  in  Alkyd  Resins.” 

I’etroleuni.  —  "  World’s  largest 
Wax  Plant  ”  Newer  Organic 
Chemicals  in  Metal  Protection  aiul 
Lubrication”:  “Compressed  Hy- 
dnx'arbon  Ga.ses  as  a  Solvent”; 
”  .Automatic  Seam  Welding:  the 
new  Circomatic  Technujue.” 

World  Oops. — A  sjx*cial  numlx-r 
dealing  with  farm  vehicles  and  the 
Royal  Show.  Special  articles  will 
include:  “Farm  Vehicles  —  tran.s- 
portation  in  tropical  and  sub-tropi¬ 
cal  agriculture”:  “  M^ichinery  for 
Grass  Conservation  Royal  Show 
Review;  “  Rust  Disease  of  Coffee — 
4:  Control  by  Fungicide.” 

(Chemical  and  Pnx'css  F.nginecr- 
ini*. — ”  Materials  of  Construction 
for  Chemical  Plant:  i — Stainless 
Steel;  2 — Sigma  Pha.se  in  Austenitic 
Stainless  Steels  ”;  Special  feature — 
”  Dust  Control  and  Prevention  ”; 

Latest  Developments  in  Dust 
Control”;  “  Estimation  of  Dilution 
Calculations.” 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street, 
London.  AMF. i. 


New  Petfood  range 

Petfoixl’s.  Ltd.,  have  added  a  new 
cat  fotxl.  Minx,  to  their  range  of  pet 
f(X)ds.  They  point  out  that  since  1050 
their  product  Kit-e-Kat  has  dropped 
in  price  by  37",,  while  during  the  same 
time  average  wages  at  Petfootl’s  have 
risen  by  87'*,,. 


“  Dehydration  of  Carrots  ” 

In  table  2  of  the  article  “Dehydra¬ 
tion  of  Carrots  ”  on  p.  251  of  our  June 
issue,  the  dimensions  of  strips  and  dice 
were  inadvertently  omitted.  The  table 
should  read  as  follows: 


Strips 

lit  X 

10 

in . 

...  60'>; 

3\X 

5 

lA 

in. 

...  4-5o„ 

Dice 

ft  X 

X  Jin. 

...  6I°„ 

,, 

ft  X 

ft 

X  Dn. 

... 

A  X 

tk 

xjin. 

...  4-2°„ 

Slices 

ji  in. 

...  61% 
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PEOPLE 

T.  Giusti  and  Son,  Ltd.,  have  an- 
nounted  the  ap(K)iiitnient  of  Mr.  Livio 
N.  Bokk.\  to  the  lK)ard  of  directors. 


Mr.  K.  r.  has  retired  from 

Mac  Fisheries,  Ltd.,  for  jx-rsonal  rea¬ 
sons.  .Mr.  Clack,  who  has  l>een  with  the 
company  for  nearly  40  years,  In-came 
manaKin^  dirt*ctor  in  105^. 

* 

Mr.  Kri.w  H.  ri  Ri’i.v,  inanaKing 
director  of  yV’F,  Ltd.,  and  ynickftt 
and  yuartz.  Ltd.,  manuLuturers  of 
interchangeable  lalH)ratory’  glassware, 
has  Ix-en  elected  to  the  Council  of  the 
British  Chemical  Plant  -Manufacturers’ 
Ass<Kiation. 


The  following  have  In-en  elected  as 
officers  of  the  Industrial  Pest  Control 
AsscK'iation  for  the  year  :  — 

president,  Mr.  I).  J.  S.  H.\rtt  (.May 
and  Baker,  Lttl.);  vice-president,  Mr. 
(i.  A.  Campbell  (the  Cieigy  Co.,  Ltd.); 
hon.  treasurer,  .^IR.  S.  Farrow  (Lon¬ 
don  Fumigation  Co.,  Ltd.). 

* 

Spring  and  Co.,  Ltd.,  of  Brigg,  Lin¬ 
colnshire,  have  ap|H)inte<l  Mr.  H.  K. 
Darbvshire  general  sides  manager  and 
sales  dirt*ctor,  a  new  position  in  their 
executive  staff.  Mr.  Darbvshire  w;is 
formerly  salt's  manager  and  a  director 
of  John  E.  (ioinlwin  (Hereford),  Ltd. 

« 

Mr.  H.  K.  Harrison  has  lH*en  ap¬ 
pointed  Mitnchester  area  manager  for 
Bri;m,  Jenks  and  Co.,  Lttl. 

.Mr.  Harrison,  who  was  previously 
with  Smedleys,  Ltd.,  might  have  be¬ 
come  a  prufessiomd  cricketer  instead  of 
a  memlier  of  the  canned  gtHnls  industry 
as  he  h;ul  an  offer  in  it)5t)  to  turn  pro- 
fessiotiid  for  Lancashire.  .Mr.  Harrison 
is  vice-captiiin  of  Cheiulle  Hulme 
Cricket  Club. 

♦ 

British  Belting  and  Aslx'stos,  Ltd., 
antu)unce  the  following  appointments 
to  the  Ixiard  of  directors:  Mr.  P.  H.  A. 
.MofNT,  .Mintex  Division  sales  manager; 
.Mr.  D.  .M.  Pearso.n,  .Mintex  Division 
works  manager;  .Mr.  J.  H.  Fenton, 
jwrsonnel  manager;  and  Mr.  C.  .M. 
F'e.nton,  Asliestos  Division  works  man¬ 
ager. 

* 

.Mr.  D.  j.  .Mi'nns.  b.sc.,  a.r.i.c., 
chief  chemist,  and  .Mr.  \V.  E.  Ly.nn, 
sales  manager,  have  been  ap[K)inted  to 
the  lK)ard  of  H.P.  Sauce,  Ltd.;  and 
Mr.  C.  Di.xon,  K.C.A.,  and  Mr.  T.  P.  C. 
Smith  have  fx^-n  appointed  kxal  direc¬ 
tors  of  the  company. 

Mr.  H.  G.  Wright,  having  reached 
retiring  ag«‘,  has  resigned  from  the 
lK)ards  of  H.P.  Sauce,  Ltd.,  and  Lea 
and  Perrins,  Lt<l. 


1  he  .■V.P.V.  Co.,  Ltd.,  has  appointed 
.Mr.  F'.  G.  Weldon,  home  sales  man¬ 
ager,  Dairy  Engineering  Department. 
This  post  had  been  held  for  many  years 
by  the  late  .Mr.  J.  S.  Menzies,  whose 
ileputv’  .Mr.  Weldon  had  Ix-en  since 
Novemlx-r,  i«»5o. 

He  joined  .A.P.V.  over  eight  years 
ago  as  a  sales  engineer  and  is  already 
well  known  to  many  of  the  company's 
cu.stomers  in  the  Dairy  liulustry, 
es|H-cially  in  the  North  of  England. 

Mr.  Weldon,  who  is  marrieil  with 
two  children,  has  lived  in  Shrewsbury 
for  the  past  few  years  and  will  continue 
to  <h>  so  for  the  time  Ix-ing,  paying 
spi-cial  attention  to  the  Midlands  aiul 
the  North  West  which  territory  will, 
eventually,  lie  taken  over  by  .Mr.  j. 
K.  Boss  who  is,  at  present,  undergoing 
training. 


[.  W.  I'reiich  and  Co.,  Ltd.,  who 
have  actjuired  Chelsea  Flour  Mills, 
Ltd.,  announce  that  Dr.  M.  C.  SciiAfL. 
.Mr.  a.  Haas  and  Mr.  Henry  Cohen, 
directors  of  Chelsea,  have  lx*en  ap- 
jxiinted  to  the  Ixxird  of  French,  whost* 
chairman  is  Major  J.  E.  French,  m.c. 


Dr.  M.  C.  Schaul  .Miss  J.  Fulcher 


.Mr.  Haas  has  also  been  ap|X)inted  to 
the  lM)ard  of  Frenlite  Flour  Mills,  Ltd., 
the  new  French  subsidiary  which  is  to 
take  over  the  business  of  French.  .Mr. 
A.  G.  (iowLETT,  a  director  of  French, 
has  lH“en  ap|X)inted  to  the  board  of 
Chels«a. 


.Mr.  I.  H.  J.  James,  a  director  of 
.Mac  Fisheries,  has  lx*en  put  in  charge 
of  the  company’s  modern isiit ion  and 
expansion  programme,  which  includes 
acquisition  of  new  shop  sites. 

* 

Following  the  sudden  death  of  Mr. 
W.  Di  nbar  Ferns  who  had  repre- 
st'iUed  the  Kestner  group  of  chemical 
engineers  in  Scotland  for  the  last  15 
years,  the  Kestner  Company  announce 
that  his  son,  Mr.  A.  W.  Di’NBar 
Ferns,  b.sc.,  has  now  joined  their 
staff  as  technical  sales  engineer  and 
will  represent  the  Kestner  interests  in 
Scotland.  He  was  a  stmlent  of  Glas¬ 
gow  Academy  and  qualified  at  the  L'ni- 
versity  of  Glasgow. 


Mr.  F.  G.  Weldon  Major  J.  E.  French 


.Miss  Joan  I'clcher  has  joined  the 
Public  Relations  Department  of  Birds 
Eye  Ftxxls,  Ltd.,  as  the  company’s 
Consumer  Relations  Officer.  She  will 
lx*  responsible  for  liaison  with  the 
I’nilever  F'cxxl  and  Ctxikery  Centre, 
where  much  of  the  pnxluct  testing  and 
development  for  Birds  Eye  is  con¬ 
ducted,  for  special  promotions  and 
other  activities  connected  with 
women’s  interests. 

Born  in  lojo,  .Miss  Fulcher  gradu¬ 
ated  from  Westfield  College,  London 
I’niversity,  in  H)5i  and  has  worked  in 
the  publicity  departments  of  British 
European  Airways  (i«>5i*55)  and  (iuin- 
ness  (ic)55-fx)). 


Huntley,  Bourne  and  Stevens,  Ltd., 
announce  that  .Mr.  L.  VTctor  Smith, 
o.B.E.,  M.C.,  has  reliiupiished  his  ap¬ 
pointment  as  managing  director  but 
that  he  will  remain  deputy  chairman. 
He  remains  t«x)  a  memlx*r  of  the  Com¬ 
mittee  of  Management  of  Huntley  and 
Palmers,  Ltd. 

His  successor  is  Mr.  H.  L.  Lindley. 
Educated  at  Wellington  College  and 
Birmingham  University,  as  a  Terri¬ 
torial  Officer  he  served  with  the  E;i.st 
Riding  Yeomanry  in  the  last  war  and 
was  taken  prisoner  at  Dunkirk  serving 
with  the  rearguard. 

* 

Her  Majesty  the  Queen  has  grac¬ 
iously  awarded  the  c.b.e.  to  Mr. 
DoroLAs  James,  managing  director  of 
the  Pearlite  Box  Co.,  Ltd.  With  many 
years  of  creditable  work  dedicated  to 
the  hospital  service,  with  Chambers  of 
Commerce  and  Rotary  Clubs,  .Mr. 
James  has  also  lx;en  chairman  of  the 
Regional  Industries  Committee  for 
London  since  the  end  of  the  war  aiul 
is  now  Regional  .Memlx*r  on  the 
National  Savings  Committee,  respon¬ 
sible  for  all  savings  in  London  and  six 
Es.sex  towns  who  together  raise  some 
^Z(X},<xx),(XM).  A  one-time  memlxr  of 
Hendon  Council,  Mr.  James  was  also 
honorary  secretary  of  Edgware  Rate¬ 
payers’  As.s(xiation  and  is  still  vice- 
president  of  the  Edgware  Symphony 
Orchestra  and  a  governor  of  the  NIount 
School,  Mill  Hill. 
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Dk.  H.  G.  Harv'ey,  formerly  prin¬ 
cipal  research  chemist  and  head  of  the 
Liaison  Advisory  Unit  of  the 
B.F  has  now  set  up  in  prac¬ 

tice  as  a  specialist  consultant  chemist, 
technologist  and  analyst.  Earlier  in 
his  career  Dr.  Harvey  was  chief 
chemist  and  technologist  to  a  large 
focKl  manufacturing  company,  con¬ 
cerned  with  a  very  wide  range  of  pro¬ 
ducts. 

In  his  research  activities  he 
specialised  in  the  investigation  of  phy- 
sico  chemical  properties  and  processes 
including  gels,  pastes,  oils  and  fats, 
rheological  properties,  mixing,  diffusion 
and  flavour  assessment  techniques,  and 
the  application  of  research  results  to  a 
wide  range  of  focxlstufls. 

* 

W.  and  T.  Avery,  Ltd.,  have  appoin¬ 
ted  Mr.  R.  C.  Hale  as  director  and 
commercial  manager. 

Educated  at  King  Edward’s  School, 
Birmingham,  and  Birmingham  Uni¬ 
versity,  Mr.  Hale  joined  the  company 
as  a  trainee  in  1939. 

After  war  service  in  the  Royal  Artil¬ 
lery  he  rejoined  the  company  and  was 
successively  a  retail,  composite  and 
industrial  representative.  Subsequent 
appointments  as  district  manager  and 
area  manager  followed  and  he  joined 
head  office  executive  sales  staff  in  1957. 


Mr.  J.  a.  Harvey  has  resigned  as 
general  sales  manager  (Bisol)  of  the 
Chemical  Division  of  the  Distillers  Co., 
Ltd.,  and  Mr.  R.  M.  F.  Penning  (for¬ 
merly  marketing  manager)  has  been 
appointed  in  his  place. 

Mr.  a.  a.  Puddick,  export  sales 
manager,  has  been  appointed  market¬ 
ing  manager,  and  Mr  J.  Tedd  succeeds 
Mr.  Puddick  as  export  sales  manager. 


I  Mr.  L.  P.  Simpson,  works  manager 

of  Bilker  Perkins,  Ltd.,  has  been  ap¬ 
pointed  a  director.  Educated  at 
I  Cheadle  Hulme  School,  Cheshire,  and 
Manchester  University,  where  he  took 
an  honours  degree  in  engineering,  he 
served  a  post  graduate  apprenticeship 
with  Joseph  Lucas,  Ltd.,  and  worked 
for  Simms  Motor  Units  and  Brush  Elec¬ 
trical  Engineering  before  joining  Baker 
Perkins,  Ltd.,  as  assistant  works  man¬ 
ager  in  1951.  He  was  appointed  works 
manager  in  January,  1956. 

Mr.  Simpson  is  a  member  of  the 
council  of  the  Institution  of  Production 
Engineers. 

« 

Two  members  of  the  Birds  Eye 
I  Foods’  organisation  were  awarded 
m.b.e.’s  in  the  Birthday  Honours  List. 
They  are  Mr.  W.  E.  Leach,  production 
manager  at  Birds  Eye’s  Lowestoft  fac¬ 
tory,  and  M.  Jean  Vincent,  former 
hccid  of  the  Cookery  Department, 
Westminster  Hotel  School,  and  now 
with  Birds  Eye’s  Development  Depart¬ 
ment,  Great  Yarmouth. 


Mr.  j.  E.  Bishop  has  been  appointed 
general  sales  manager  of  the  Pulso- 
meter  Engineering  Co.,  Ltd.,  and 
Joseph  Evans  and  Sons  (Wolverhamp¬ 
ton),  Ltd.,  designers  and  manufac¬ 
turers  of  pumps  and  pumping  plant, 
of  Reading  and  London. 

Mr.  Bishop  who  took  up  his  new 
duties  at  the  beginning  of  June,  has 
had  wide  experience  of  the  pump  in¬ 
dustry.  After  receiving  his  training 
with  Gwynnes  Pumps,  Ltd.,  he  held 
appointments  with  the  Permutit  Co., 
Ltd.,  and  Worthington  Simpson,  Ltd., 
before  becoming  sales  manager  for  Sig¬ 
mund  Pumps,  Ltd.,  and  subsequently 
general  manager  of  Lee  Guinness,  Ltd. 

Obituary 

We  regret  to  announce  the  death  on 
June  1  of  Dr.  J.  H.  Oliver,  brewing 
consultant  and  senior  partner  in  Briant 
and  Harman. 


Reed  Paper  Group 

The  Press  and  Public  Relations 
Office  of  the  Reed  Paper  Group  has 
moved  to  Blackfriars  House,  New 
Bridge  Street,  London,  E.C.4  (FLEet 
Street  7701).  Group  P.R.O.  is  Mr.  Cyril 
Shrubshall. 


New  Walls  ice  cream  depots 

The  latest  depots  of  T.  Wall  and 
Sons  (Ice  Cream),  Ltd.,  to  go  into 
operation  are  at  Islington,  London, 
and  at  Newcastle-under-Lyme.  The 
first  serves  an  area  containing  more 
than  I  milUon  people  and  has  storage 
space  for  2  m.  portions  of  ice  cream  at 
—  5o°F.  Manager  is  Mr.  Eric  Turver, 
who  has  a  staff  of  30. 

The  second  has  an  area  of  more  than 
13,000  sq.  ft.  and  can  store  about  i  m. 
portions  for  the  715,000  inhabitants  of 
the  Potteries.  Manager  is  Mr.  H.  L. 
Arnold  who  has  a  staff  of  28. 


Erections  and  Extensions 


Neilson's  Ice  Cream  and  Frozen 
Foods,  Ltd.,  have  opened  a  new 
branch  distribution  depot  at  Maid¬ 
stone,  Kent. 

• 

Tarver  and  Sidwell  (Frozen 
Foods),  Ltd.,  are  having  a  cold 
store  erected  on  a  site  near  Powell 
Road,  Coventry. 

« 

Greco  Brothers.  Ltd.,  biscuit 
manufacturers,  are  extending  their 
factory  in  Suffield  Street,  Middles¬ 
brough,  Yorks. 


J.  Sainsbury,  Ltd.,  are  having  a 
food  factory  built  at  Buntingford, 

Herts. 

* 

Thomsons  Bakeries  (Brighton), 
Ltd.,  are  having  a  bakery  erected 
on  a  four-acre  site  at  North  Wood- 
ingdean  Industrial  Estate,  Brighton, 
Susse.\.  The  bakery  will  employ  a 
staff  of  500. 

Tip  Top  Bakeries,  Ltd.,  are  hav¬ 
ing  new  bakery  and  depot  premises 
built  on  the  North  Woodingdean 
Industrial  Estate,  Brighton,  Sussex. 

* 

A  pig  progeny  testing  station  is 
being  built  at  Greenmount  Agricul¬ 
tural  College,  Muckamore,  Co.  An¬ 
trim,  N.  Ireland. 

« 

Birds  Eye  Foods.  Ltd.,  have  had 
plans  approved  to  extend  their  ex¬ 
isting  processing  building  at  Lott- 
bridge  Drive,  Eastbourne,  Sussex, 
and  to  erect  a  new  cold  store  and 
boiler  house. 


McVitie  and  Price,  Ltd.,  cake  and 
biscuit  manufacturers,  are  having  a 
branch  warehouse  built  at  Wallis- 
down  Road,  Bournemouth,  Hamp¬ 
shire. 

* 

(^rltona.  Ltd.,  custard  powder 
manufacturers,  are  extending  their 
factory  in  Victoria  Road,  London, 
N.W.io. 

* 

Hay  and  Hindmarsh,  Ltd.,  of 
Bedlington,  Northumberland,  are 
having  a  meat  processing  factory 
built  on  a  site  at  Saltmeadows 
Road,  Gateshead-on-Tyne. 

* 

Sansinena.  Ltd.,  are  proceeding 
with  plans  for  the  early  erection  of 
a  meat  and  tinned  food  depot  at 
Drummond  Road,  Croydon,  Surrey. 


Pa  propack.  Ltd.,  packaging 
manufacturers,  are  having  a  factory 
built  on  a  site  at  Hedon  Road,  Hull, 
Yorks. 

* 

W.  Phillips  and  (k).  (Preserves), 
Ltd.,  are  extending  their  factory  in 
Gurney  Road,  London,  E.15. 


Bowater-Eburite  Flexible  Pack¬ 
aging.  Ltd.,  have  acquired  a  site  of 
18  acres  at  Hoath  Lane,  Gillingham, 
Kent,  for  the  erection  of  a  factory 
for  the  production  of  food  cartons, 
coated  wrapping  papers,  waxed 
papers  and  film  and  paper  bags.  It 
is  expected  that  construction  will 
begin  in  March  or  April. 
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Biological  testing  station  **  absolutely  essentiar* 

Food  Association  Presidential  Address 


I  he  President  «)f  the 
Prof.  A.  C.  Frazer,  M.D.,  D.Sc., 
P'.R.C.P.,  Professor  of  Medical  Bio¬ 
chemistry  and  Pharmacology  at  the 
Fniversity  of  Birmingham,  in  deliver¬ 
ing  his  Presidential  Address  said  it 
wiis,  in  his  opinion,  absolutely  essen¬ 
tial  that  a  Biological  Testing  Station 
should  Ih*  set  up  in  this  country.  The 
station  should  not  oidy  test  ftx^  com- 
pountls  and  carry  out  investigations, 
but  act  as  an  Information  Centre.  This 
would  l>e  invaluable  to  the  P'ockI  In¬ 
dustry. 

Prof,  h'razer  said  that  fcxxl  additives 
couUl  l>e  div’ided  broadly  into  three 
classes — primary,  secondary  and  inten¬ 
tional  additives.  Residues  of  agricul¬ 
tural  chemicals  came  into  the  first  class 
and  since  most  of  these  owed  their 
effectiveness  to  some  biological  action, 
the  jM)ssibility  of  residues  jjersisting  in 
the  finished  fixxls  was  a  matter  of  con¬ 
cern.  I'he  subject  was  one  which  called 
for  more  knowlt*dge  of  these  biological 
effects,  adequate  administrative  con¬ 
trols  and,  above  all,  education  of  the 
{H-rsons  suj)ervising  the  application  of 
these  chemicals  to  crops. 

Amongst  secondary  additives.  Prof. 
F razer  referred  to  traces  of  metals  and 
other  materials  gaining  access  to  f(X)ds 
from  pnK'essing  machinery  and  sub¬ 
stances  migrating  to  fcxxl  from  pack¬ 
ages,  e.g.  the  plasticis»*rs  used  in  some 
synthetic  wrapping  materials.  Con¬ 
tamination,  particularly,  by  plasti¬ 
cisers,  cidled  for  careful  control  and 
coukl  Ih-  solved  by  ch(K>sing  materials 
of  low  extractability  and  of  a  comjKira- 
tively  low  order  of  toxicity. 

Turning  to  the  main  subjt-ct  of  his 
address — intentional  additives — Prof. 
Frazer  lis4e«l  ten  bnvid  cla.sses  of  ad<li- 


Quality  Bacon  Association 

.\  new  national  organisittion,  the 
National  Quality  B;icon  AsscK'iation, 
was  formed  on  May  4  at  a  meeting  (»f 
the  National  Provisional  Committee  of 
the  County  Biicon  Asscxriations.  The 
chainnan  is  the  Hon.  F.  N.  \V.  Corn¬ 
wallis,  the  vice-chairman  Mr.  I).  C. 
Parrish. 

There  are  17  county  lucon  a!«MK'ia- 
tions,  and  the  aim  of  the  new  associa¬ 
tion  is  to  co-ordinate  and  develop  their 
activities  in  pnxiucing  and  marketing 
high  quality  l)acon.  The  address  of  the 
.\sscK:iation  is  Agriculture  House, 
Knightsbridge,  London,  S.W.i. 


PIDA  Scottish  office  change  of 
address 

The  Scottish  office  of  the  Pig  Indus¬ 
try  Development  Authority  has  movetl 
to  5,  Duke  Street,  Edinburgh  1 
(Waverley  5085) 


tives,  i.e.  acids,  alkalis,  and  buffers;  se- 
questrants  (such  as  citric  and  phos¬ 
phoric  acids);  surface  active  agents 
(emulsifiers,  etc.);  stabilisers  (agar, 
[H-ctins,  cellulost*  esters);  a  wide  range 
of  preservatives  from  benzoates,  sorbic 
acid  and  propionates  to  certain  anti¬ 
biotics;  antioxidants;  bleaching  agents 
(for  flour);  colours;  flavouring  agents 
(a  wide  range  of  substances  that 
needed  extensive  study); and  nutritional 
supplements  including  vitamins  and 
amino  acids.  It  was  generally  accepted 
in  these  days  that  additives  were  neces¬ 
sary  for  the  lienefit  of  the  consumer  in 
that  they  made  possible  the  provision 
of  better  food,  more  acceptable  focxl, 
and  larger  quantities  of  fixHl.  It  was 
likewise  agreed  that  the  use  of  luldi- 
tives  to  conceal  inferiority,  to  cover  uj) 
bad  manufacturing  practice,  or  to  de¬ 
ceive  the  consumer  was  unethical  and 
unacceptable. 

It  was  desirable  that  specifications 
should  be  set  for  all  additives  and  each 
additive  should  be  considered  in  the 
context  in  which  it  was  to  be  used. 
Prof.  Frazer  then  referred  to  the  com¬ 
parison  between  "  natural  ”  and  "  syn¬ 
thetic  ”  substcinces  in  the  following 
terms : 

“  There  is  still  a  wide  Ix-lief  and  we 
all  fall  into  it  .  .  .  thinking  that 
things  which  are  natural  must  be  safe, 
and  that  things  which  are  synthetic- 
are  suspect.  This  is  completely  untrue. 
Synthetic  substances  on  the  whole  are 
much  purer,  much  cleaner  chemical 
substances;  your  information  on  them 
is  much  more  accurate  than  it  is  about 
most  natural  prcxlucts,  and  natural 
prcxlucts  are  usually  of  a  relatively  low 
degree  of  purity.” 


h»rlh(‘ominv  Meelin^ 

The  Plant  Phenolu  s  Group  is  holding 
a  mec-ting  on  ”  The  Chemistry  of 
Cacao  ”  at  Cadbury  Bros.,  Boumville, 
Birmingham,  on  Friday,  Sc-ptemln-r  q, 
i«i6o.  Further  details  may  be  obtained 
from  the  Hon.  Secretary,  Low  Tern- 
|H*rature  Research  Station,  Downing 
Street,  Cambridge. 


Daniels — a  disclaimer 

Mrs.  Zena  Daniels,  of  Flat  25,  56, 
Porchester  Terrace,  W.2,  and  Mr. 
David  Daniels,  of  Phyllis  Court,  22 
Rosecroft  Avenue,  N.W.j,  directors  of 
S.  Daniels  and  Co..  Ltd.,  of  Oxford 
House,  15  Crosswall,  London,  E.C.3 
desire  it  to  l)e  known  that  they  are  in 
no  way  connected  with  persons  of 
similar  names  who  have  recently 
figured  in  reports  of  High  Court  pro¬ 
ceedings. 


hN>d  in  Parliament 

What  f(Hxls  were  under  consideratioa 
bv  the  F<kx1  Standards  Committee 
>i.P.s  asked  the  Minister  of  Agricul¬ 
ture,  Fisheries  and  Food,  Mr.  Joha 
Hare.  His  reply:  Meat  pies  and  canned 
meat,  bread  and  flour. 

The  whole  field  of  food  additives  was 
being  kept  under  review  by  the  Com¬ 
mittee,  it  was  stated  when  an  M.P 
asked  for  a  list  to  be  published  of  addi¬ 
tives  which  could  be  regarded  as  sale 
from  a  health  point  of  view.  The  Mini¬ 
ster  said  it  was  not  possible  to  give  a 
comprehensive  list.  In  the  light  of  re¬ 
ports  by  the  Committee  regulations 
had  been  made  to  ban  the  use  of  pre¬ 
servatives,  antioxidants  and  colouring 
matters  in  food  except  those  speci¬ 
fically  permitted.  Similar  regulations 
about  emulsifying  and  stabilising 
agents  were  under  consideration. 

Are  antibiotics  hazardous? 

Also  under  examination  by  a  Joint 
Committee  of  the  Agricultural  and 
.Medical  Research  Councils,  it  was  re¬ 
ported,  was  the  possible  consequence  of 
feeding  antibiotics  to  farm  animals. 
The  experts  were  considering  whether 
this  practice  constitutes  a  danger  to 
human  or  animal  health.  Any  question 
of  amending  the  regulations  would  l»e 
lix)ked  at  in  the  light  of  their  advice. 

Short-measure  beer  cans 

The  marking  on  cans  of  beer  of  accu¬ 
rate  measures  of  the  contents  was  a 
subject  which  it  was  preferable  to  deal 
with  in  the  new  Weights  and  Measures 
Bill,  in  preparation  and  due  to  be  pre¬ 
sented  in  the  next  session  of  Parlia¬ 
ment.  This  was  the  Board  of  Trade 
President’s  response  to  a  Lalx)ur  M.P., 
.Mr.  George  Darling  (Hillsborough), 
who  asked  for  the  intrixluction  of  regu¬ 
lations  governing  the  matter.  He  com¬ 
plained  that  some  breweries  printed 
the  words  "  two-glass  size  ”  on  cans 
which,  when  emptied,  were  found  to 
contain  a  glass  and  a  half.  It  was  only 
one  example  of  misleading  labelling, 
the  M.P.  protesterl.  .Mr.  .Maudling 
agreed  the  situation  was  unsatisfactory 
as  it  stcHxl.  The  Bill  which  would  deal 
with  this  and  other  matters  was  now 
"  practically  ready,”  he  announced. 

Imports 

If  applications  were  made  by  the 
users  to  remove  the  import  duties  on 
soya  lx*an  meal  and  oilseerl  proteins, 
the  President  of  the  Board  of  Trade 
would  give  consideration  to  them,  it 
was  stated  in  answer  to  a  query. 

Import  quotas  for  bacon  and  butter 
from  Poland  for  the  12  months  begin- 
ing  July  I,  iq6o,  were  the  same  as 
those  for  the  calendar  year  1959,  .said 
.Mr.  Frederick  Erroll,  Minister  of  State, 
Board  of  Trade.  Interim  quotas  of 
20,000  tons  for  bacon  and  10,000  tons 
for  butter  were  established  for  the  first 
six  months  of  i960. 
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OVERSEAS  NEWS 


Too  much  sugar 

During  the  seasrin  which  started  on 
May  1,  i960,  it  will  be  necessary  to  re- 
strii  t  the  production  of  sugar  to  a  level 
Inflow  that  reached  in  the  past  season. 
The  reason  is  that  the  production  of 
sugar  in  South  Africa  now  exceeds  de¬ 
mand  in  the  markets  available  to  the 
industry. 

Some  years  ago  the  industry  set  a 
target  of  one  million  tons  of  sugar  to  be 
reached  by  1960-61.  The  objective  was 
achieved  in  i958-5(),  when  a  total  of 
1,100,000  tons  of  sugar  were  produced, 
thanks  largely  to  good  weather  con¬ 
ditions  and  improved  technical  ability. 
The  expected  increase  in  consumption 
in  the  South  African  market  did  not 
materialise  in  the  past  two  years,  how¬ 
ever,  probably  because  of  the  slight 
economic  stringency  which  has  affected 
the  country  as  a  whole.  It  is  not  pos¬ 
sible  for  the  industry  to  increase  its  ex¬ 
ports,  which  are  limited  under  the  In- 


First  in  East  Africa 

The  first  African-owned  all-electric 
bakery  in  East  Africa  was  openetl 
recently  by  Kenya’s  Minister  for  Com¬ 
merce  and  Industry,  Dr.  J.  G.  Kiano, 
at  Tala,  near  Machakos,  in  the 
Colony’s  Southern  Province. 

The  bakery  is  owned  by  Mr.  Andrew 
Nthiwa,  who  was  among  the  first 
Africans  in  Kenya  to  attend  a  trades¬ 
man’s  course  in  bakery.  His  first  bread 
was  made  in  an  oven  built  from  an  oil 
drum. 

Now  .Mr.  Nthiwa  has  his  own  genera¬ 
tor  to  prtxluce  electricity  for  lighting 
and  to  drive  the  mixlern  baking  ma¬ 
chinery.  He  also  plans  to  open  a  cafe. 

At  the  o{x*ning  ceremony  Dr.  Kiano 
said  the  Ixikery  was  ”  the  successful 
achievement  of  a  man  whose  initiative 
is  highly  commendable  and  whos<' 
faith  in  Kenya’s  prosperity  is  firm.” 

The  .Ministry  of  Commerce  and  In¬ 
dustry  had  repeatedly  indicated  its  de¬ 
sire  to  encourage  small  businessmen, 
said  Dr.  Kiano.  ”  I  am  well  aware  of 
the  very  big  responsibility  which  small 
busin«*s.smen  must  shoulder  if  the  stan¬ 
dard  of  living  of  the  people  of  this 
country  is  to  continue  to  increase,”  he 
said. 


Dairy  plant  for  Vietnam 

Two  Australian  dairy  experts  have 
been  sent  to  Saigon  under  the  Colombo 
Plan  to  install  dairy  equipment  being 
supplied  to  Vietnam.  A  complete  milk 
treatment  and  refrigeration  plant,  with 
generating  plant,  has  arrived  at  Ben 
Cat  experimental  dairy  farm,  35  miles 
from  Saigon,  established  with  Colombo 
Plan  aid  from  Australia  3  years  ago. 


ID  South  Afrira 

ternational  and  Commonwealth  Sugar 
Agreements.  Further  factors  affecting 
the  industry  in  disposing  of  its  sugar 
are  the  increasing  production  in  Rho¬ 
desia  and  the  fact  that  Swaziland  is 
now'  coming  into  full  production  of  its 
restricted  quota  of  80,000  tons.  In  the 
circumstances,  the  sugar  industry  will 
have  to  restrict  production  of  sugar 
this  season  to  about  940,000  tons,  at 
which  level  there  will  be  sufficient  to 
meet  all  the  country’s  export  obliga¬ 
tions,  all  the  foreseeable  demands  of 
the  local  market  and  enough  to  enable 
the  industry  to  carry  forward  a  sub¬ 
stantial  tonnage  at  the  end  of  the  sea¬ 
son. 

Machinery  is  being  set  up  which 
will  ensure  a  distribution  of  the  cut 
evenly  over  all  milling  companies  and 
cane  growers  without  disturbing  the 
close  integration  of  the  two  sections  of 
the  industry. 


European  trade  patterns  discussed 
in  Rome 

Trade  patterns  between  countries  of 
the  European  Common  Market  and 
the  European  Free  Trade  Association 
(EFT A)  have  been  the  centre  of  dis¬ 
cussion  by  the  FAO  in  Rome. 

Common  Market  and  EFT  A  tradi¬ 
tionally  buy  more  agricultural  products 
from  the  outside  world  than  they  do 
from  each  other.  This,  and  other  basic 
relationships  in  agricultural  trade 
among  EEC  countries,  the  EFT  A  and 
the  rest  of  the  world,  is  based  on  statis¬ 
tics  for  1957,  the  latest  year  for  which 
detailed  and  reliable  information  is 
available.  It  relates  thus  to  a  periixl 
preceding  by  more  than  a  year  the 
birth  of  the  Common  Market  and  the 
coming  into  being  of  EFT  A.  The 


**  You  know,  Fve  often  wondered  whether 
this  stuff  really  works.” 


trends,  however,  are  considered  of 
prime  importance  by  agricultural  and 
economic  planners  in  Rome  viewing 
problems  from  a  global  angle. 

In  all,  the  two  regional  groups. 
EFT  A  and  Common  Market,  imported 
agricultural  commodities  worth  more 
than  $i6-5  billion  in  1957.  Of  this, 
$4-2  billion  was  for  agricultural  raw- 
materials  and  more  than  $12  billion  for 
food  and  beverages.  In  the  case  of 
EEC,  agricultural  imports  in  1957  com¬ 
prised  36%  of  total  imports,  and  in 
EFT  A  countries,  excluding  Switzer¬ 
land,  40**0  of  total  imports. 

The  study  has  also  shown  that  the 
EFT  A  countries  imported  more  agri¬ 
cultural  goods  from  the  EEC  countries 
than  did  EEC  from  EFT  A.  Only  8'*o 
of  agricultural  imports  of  EEC  came 
from  EFTA  states,  while  11%  of  im¬ 
ports  from  EFTA  countries  came  from 
EEC. 

Within  the  European  Economic 
Community,  trade  between  members  in 
agricultural  products  was  larger  than 
between  the  EFTA  countries.  It 
amounted  to  15",,  of  the  total  agricul¬ 
tural  imports,  while  for  EFTA  it  was 
8o"„. 

Viewing  the  exports  and  imports  of 
fixxl  and  beverages  of  individual  coun¬ 
tries  in  the  European  Economic  Com¬ 
munity,  the  FAO  study  has  shown 
that  they  trade  more  with  each  other 
than  with  EFTA.  The  exception  is 
Italy,  which  imports  more  from  EFT  .A 
countries  and  particularly  from  Swit¬ 
zerland,  Denmark,  Norway  and  Aus¬ 
tria,  than  from  EEC  countries. 

In  contrast  with  the  EEC.  generally 
speaking,  all  members  of  EFTA  except 
Norway  and  Portugal  imported  mort* 
from  EEC  than  from  their  fellow  mem- 
liers  of  EFTA. 


Bumper  cocoa  crops  expected 

Ghana  and  Nigeria,  the  largest  cocoa 
producers  in  Africa,  are  both  believed 
to  have  bumper  cocoa  crops  this  year. 
Reporting  this  from  Accra,  Barclays 
Bank  D.C  .O.  says  that  the  reasons  given 
for  this  are  capsid  control  through  spray¬ 
ing  and  new  plantings  coming  into  pro¬ 
duction.  Ghana’s  output  for  1959  -60 
is  estimated  at  660,000.000  lb.  com¬ 
pared  with  575,000,000  lb.  for  1958  5«j. 
Total  African  production  is  esti¬ 
mated  at  1,376,100,000  lb.  against 
1,252,940,000  lb. 

The  Bank  adds  that  trials  by  the 
West  African  Cocoa  Research  Institute 
have  yielded  large  increases  over  two 
years  when  shade  was  reduced  and  fer¬ 
tilizers  used,  while  capsid  damage  was 
controlled  by  insecticides.  The  second 
year  yields  rose  from  958  lb.  per  acre 
on  shaded  plots  without  fertilizers  to 
3,091  lb.  per  acre  on  fertilized  plots 
without  shade  trees. 
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Ice  cream  in  New  Zealand 

New  Zealand  ice  cream  companies 
t<xlay  sell  about  3  million  gallons  a 
year.  In  khx),  the  annual  Dominion 
puxluction  of  ice  cream  was  about 
1,000  gallons. 


Now — “  Macropak  ” 

The  6th  international  packaging  ex¬ 
hibition,  to  be  known  as  “  Macropak,” 
will  be  held  from  May  2-9,  I0i,  in 
.\msterdam  in  the  new  R.  4.1.  exhibi¬ 
tion  halls  that  will  be  ready  by  that 
time. 


Still  mure  Pepsi 

Pepsi-Cola  International  announce 
the  opening  of  three  more  bottling 
plants,  bringing  their  total  of  world¬ 
wide  operations,  outside  Canada  and 
the  United  States,  to  213  plants  in  83 
countries. 

The  new  centre  at  Haseleunne  was 
the  nineteenth  in  West  Gennany.  At 
Kano,  Nigeria,  the  plant  was  the  first 
Pepsi  opening  in  that  country,  but  the 
third  to  be  opened  in  the  Pan-African 
Division  this  year. 

The  third  plant  at  Algiers  marked 
the  debut  of  Pepsi-Cola  in  Algeria. 


Opportunities  in  Northern  Nigeria 

Mr.  David  Roberts  has  taken  up  the 
duties  of  the  post  of  Industrial  Secre¬ 
tary  to  the  Government  of  Northern 
Nigeria,  having  returned  to  England 
after  ser\'ing  in  Northern  Nigeria,  and 
in  Lagos,  since  1046.  He  was  recently 
acting  as  Permanent  Secretary  to  the 
Ministry  of  Trade  and  Industry  in 
Kaduna,  the  regional  capital. 

Mr.  Roberts’  function,  in  co-opera¬ 
tion  with  the  Economic  Secretary  for 
the  Federation  at  Nigeria  House  (Mr. 
David  Ros.ser),  is  to  contact  United 
Kingdom  managements  willing  to  set 
up  industries  in  Northern  Nigeria. 
Among  industries  in  which  there  is 
scope  for  expansion  are  bakery,  con¬ 
fectionery,  jam,  coffee  and  other  food 
processing. 


Australian  bread  research  labs 
opened 

The  new  laboratories  and  admini¬ 
stration  block  of  the  Bread  Res<*arch 
Institute  of  Australia,  situated  at 
North  Ryde,  were  recently  opened  by 
the  Hon.  D.  A.  Cameron,  O.B.E., 
M.P.,  Federal  Minister  for  Health  and 
Minister  in  charge  of  the  C.S.I.R.O.,  in 
the  presence  of  nearly  four  hundred 
bakers,  millers,  wheat  grow-ers,  chem¬ 
ists,  government  and  university  repre¬ 
sentatives. 

Originally  formed  and  financed  by 
the  Bread  Manufacturers  of  N.S.W., 
the  Institute  is  now’  an  Australia-wide 


organisation,  and  is  affiliated  with  the 
C.S.I.R.O.,  which  supports  the  Insti¬ 
tute  with  research  grants  which  are 
related  to  the  income  subscribed  by  in¬ 
dustry.  .4ttached  to  the  Institute  is 
the  C.S.I.R.O.  Wheat  Research  Unit, 
which  was  established  in  1957,  and 
which  is  supported  by  a  grant  from  the 
Wheat  Industry  Research  Council. 


U.S.  pre-cooked  food  for  Germany 

American  pre-cooked  foods  have 
arrived  in  Germany.  One  of  the  coun¬ 
try’s  leading  mail-order  stores,  Necker- 
mann  V'ersand  K.G.,  which  also  runs 
department  stores,  has  taken  up  the 
idea. 

The  foods — main  dishes,  snacks  and 
pies — are  supplied  by  Blue  Star  Foods 
Inc.  of  Council  Bluffs,  low’a.  They  are 
shipped  to  Hamburg  in  refrigerator 
ships  and  then  taken  by  road  to  the 
Necke>'mann  shops. 

Two  major  U.S.  food  concerns — 
General  Foods  and  Corn  Products — are 
represented  in  Germany  by  manufac¬ 
turing  subsidiaries. — Financial  Times. 


Dominican  Republic  coffee  firm 
opens  new  factory 

The  opening  of  a  new  coffee  process¬ 
ing  factory  by  the  Dominican  Republic 
firm  of  Cafe  ^nto  Domingo,  C.  por  A., 
testified,  said  the  Company’s  Presi¬ 
dent,  Sr.  Miguel  Rodriguez  Pereyra,  to 
the  strength  of  the  Dominican  coffee 
industry.  The  plant,  which  is  equip¬ 
ped  with  roasting,  grinding  and  pack- 
iiging  machinery,  started  operating  on 
May  3.  Production  is  to  be  mainly 
directed  to  the  home  market.  This  is 
the  first  large  scale  coffee  processing  in 
the  country,  the  bulk  of  the  Republic’s 
exports  being  in  the  raw  form. 


U.k.-Poland  trade  agreement 

Negotiations  in  London  between 
representatives  of  the  United  Kingdom 
Government  and  the  Government  of 
Poland  have  resulted  in  the  signing  of 
a  new  Trade  Arrangement  providing  a 
basis  for  trade  for  the  three  year  period 
beginning  July  i,  i960.  Under  this 
Arrangement  import  quotas  on  both 
sides  will  be  negotiated  annually. 

Lists  of  quotas  for  the  twelve 
months  from  July  i,  ic)6o,  have  also 
lieen  agreed.  These  envisage  an  in¬ 
crease  in  U.K.  exports  to  Poland  from 
the  figure  of  li()\  million  in  1959  to 
alx)ut  £20  million.  They  also  envisage 
an  increase  in  Polish  exports  to  the 
IT.K.  from  al)out  ^^33  million  in  1959  to 
alxiut  million.  The  quota  list  for 
U.K.  exports  to  Poland  includes  capi¬ 
tal  goods,  machinery  and  equipment, 
chemicals  and  basic  materials  and 
other  goods.  The  quota  list  for  im¬ 
ports  from  Poland  includes  bacon,  but¬ 
ter  and  other  foodstuffs. 


Bachelor  of  Food  Technology? 

A  new  degree.  Bachelor  of  Fckxi 
Technology,  may  be  offered  at  Massey 
Agricultural  College,  in  New  Zealand, 
soon,  and  will  replace  the  present 
degree  of  Bachelor  of  Agricultural 
Science  in  dairy  technology. 

The  suggestion  for  the  degree  was 
one  of  the  recommendations  passed  by 
the  Academic  Board  of  the  University 
of  New  Zealand  for  submission  to  the 
University  Senate.  The  board  met  in 
Auckland  recently.  The  chairman 
stated  that  the  new  degree  would  be 
the  first  for  technological  training  in 
New  Zealand  and  would  include  much 
of  the  former  dairy  technology  course, 
but  would  be  expanded  to  take  in  the 
whole  field  of  food  processing.  The  re¬ 
commendation  was  for  a  4-year  course. 


W.  Gennany  stops  sugar  imports 

The  West  German  Government  has 
suspended  sugar  imports  from  Peru, 
Cuba  and  the  Dominican  Republic, 
owing  to  high  domestic  production. 

West  Germany  imported  4,074  tons 
of  sugar  from  Peru  during  the  first 
quarter  of  this  year. 


American  flour  mill  for  Nigeria 

The  Federal  Government  of  Nigeria 
has  decided  to  invite  the  Southern  Star 
Shipping  Co.,  Inc.,  of  New  York  to  set 
up  and  operate  a  flour  mill  in  Nigeria. 
The  capital  investment  will  be  over  £2 
million  of  which  the  majority  w’ill  be 
provided  by  the  Southern  Star  Co.,  but 
there  will  be  opportunities  for  substan¬ 
tial  Nigerian  participation. 

The  mill  will  be  able  to  produce 
67,000  tons  of  flour  a  year  and  will  be 
set  up  at  Apapa.  It  may  be  the  fore¬ 
runner  of  other  mills  at  Port  Harcourt 
and  possibly  in  the  Northern  Region  at 
a  later  date. 


German  canning  plant  for  Scotland? 

A  herring  processing  and  canning 
factory  may  be  built  by  a  German  firm 
at  the  little  Ross-shire  village  of  Avoch. 
Representatives  of  the  firm,  which  has 
its  headquarters  at  Kiel,  have  already 
visited  Avoch  and  inspected  possible 
sites. 

The  Highlands  and  Islands  district 
committee  to  the  Scottish  Board  for 
Industry  were  told  that  samples  of 
Kessock  herring  have  been  sent  to  Ger¬ 
many  for  laboratory  tests.  The  com¬ 
mittee  chairman,  Provost  A.  Mackenzie, 
Stornoway,  said  later:  '*  VV’e  have  been 
informed  by  the  firm  that  there  is  a  big 
potential  demand  for  these  Kessock 
herring,  too,  both  in  Europe  and  in 
America.  They  are  also  considering 
canning  sprats,  and  we  understand  that 
the  factory  will  employ  al)out  50 
people  in  its  initial  stages.” 


358 


August,  1960 — Food  Manufacture 


Recent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 

841. ji6.  Unilever,  Ltd.:  C<Koa-butter 
substitutes  and  their  use  in  chocolate  and 
coniectionery. 

840,851.  Symington  Wayne  Corpora¬ 
tion  :  Apparatus  for  dispensing  either 
one  of  two  different  liquids  or  alterna¬ 
tively  mixtures  in  selected  ratios  of  the 
two  different  liquids. 

841.J0S.  Stammer,  B.  :  Sliced  corrugated 
potato  products. 

840,981.  Molins  M.achine  Co.,  Ltd., 

and  C.  T.  Hall:  Device  for  turning 
packets  over  in  packing  machines. 

841, ^88.  Molins  .M.achine  Co.,  Ltd., 

and  D.  R.  P.  J.ackson:  .Apparatus  for 
packing  rectangular  block-shaped  articles 
in  cartons 

841,020.  British  O.xygen  Co.,  Ltd.: 

Device  for  sensing  and  indicating  changes 

in  liow  conditions  in  a  fluid-pumping 
system. 

841,165.  H.  Simon,  Ltd.:  Pneumatic 
conveyors  and  the  like  for  powdered  and 
granular  materials. 

842,0(17.  R.  ti.  T.  Baader  :  Methods  of 
and  machines  for  dressing  fish. 

842,054.  Swift  and  Co.:  Processing 
poultry. 

841,756.  Koehler  .Kircraft  Products 
Co.  :  Diaphragms  for  tluid-control  valves. 
841,975.  Standard  Brands,  Inc.:  Irish 
moss  food  product. 

841,756.  Licencia  Talalmanyokat  Erte- 
KEsiTO  Vallalat  :  Method  for  the  con¬ 
tinuous  purification  of  milk  of  lime  for 
use  in  sugar  mills. 

842, (701.  Rohm  and  Haas  Co.  :  Process 
for  dewatering  aqueous  suspensions. 
842,926.  H.  Naimer:  Packing  container 
for  articles  susceptible  to  shtxk. 

842, Wx).  Mead  Packaging,  Inc.,  formerly 
Mead-Atlanta  Paper  Co.  :  Methods  of 
and  apparatus  for  packaging  articles  in 
a  wrapper  blank. 

842,477.  .\.  S.  Jonsson:  I>vices  for  the 
discharge  of  grain  or  similar  small-sized 
material. 

842,755.  Diamond  National  Corpora¬ 
tion,  formerly  Diamond  (Iardner  Cor- 


Hetex  (Birmingham),  Ltd.  (658114.) 
265-75.  ^Iartins  Bank  Building,  Water 
Street.  LiverpcK)!.  To  carry  on  bus.  of 
heating,  ventilating  and  refrigeration  en¬ 
gineers,  etc.  ;^2.5oo.  Dirs. :  Richard  H. 
Parker  and  George  C.  Fearnley. 

Dennisons  Bakery,  Ltd.  (658495.) 
City  Flour  Mills,  King  Street,  Norwich. 
£100.  Dirs.:  L.  Hector  Read,  Bryan  C. 
Read  and  Stanley  W.  Sheldon. 

Frozen  Foods  (London),  Ltd.  (658948.) 
Shaw  Mill.  Newbury,  Berks.  £^o,oi)o. 
Dirs. :  Eustace  H.  Bonnett,  Christopher 
R.  Havergall,  Theodore  A.  Raymond  and 
Frederick  G.  Rayward. 

0.  W.  Byford  and  Sons  (Clare),  Ltd. 
(658879.)  To  acquire  the  bus.  cd.  on  by 
C.  W.  By  ford  and  Sons.  Ltd.,  at  various 
addresses  in  Suffolk.  Belchamp  St.  Paul, 
Essex;  to  carry  on  bus.  of  millers,  flour, 
bran  and  breadstuff,  meal,  oil  cake  anil 
other  foodstuffs  mnfrs.,  etc.  £\oo.  Subs.: 
.\lfre(l  H.  Yallop  and  Geo.  A.  Saunders. 

Great  Dunmow  Essence  Company,  Ltd. 
(654250.)  218-226,  Kingsland  Road,  Lon¬ 
don,  E.2.  To  carry  on  bus.  of  seed, 


poRATioN :  Packages  or  cartons  for  eggs 
and  other  fragile  articles. 

^^42,755.  Fairy  Food  Products  Co., 
Ltd.  :  Pr(x;essing  of  fish. 

842,278.  Fle.xibo.x,  Ltd.  :  Mechanical 
seals. 

842,817.  11.  M.  Ehlert  and  I.  Mikkel- 
SEN :  I’rocess  for  treating  oil-containing 
animal  materials,  such  as  fish  and  fish 
offal,  to  recover  animal  oil  and  to  pro¬ 
duce  a  foodstuff. 

845.622.  H.  S.  Rovvton,  C.  Shaw  and  R. 
Robertson  :  Machines  for  filleting  fish. 
845,127.  Brecknell,  Dolman  and 
Rogers,  Ltd.  :  .\ppliance  for  handling 
eggs  and  other  objects,  particularly  of 
ovoidal  or  spherical  form. 

845,020.  Soc.  DES  Raffineries  et  Su- 
CRERiEs  Say.  :  Centrifugal  driers. 

844,253.  J.  .Malcher  and  J.  Lan:  Pro¬ 
duction  of  starch  and  ethanol  from 
starchy  vegetable  materials. 

845.772.  P.  C.  Ford:  Instruments  for 
use  in  removing  egg  shells  or  parts  there¬ 
of. 

845.687.  Fairbanks,  Morse  and  Co. : 
.\pparatus  for  automatically  controlling 
the  weight  of  a  batch  of  material. 

844,451.  Unilever,  Ltd.:  Beverages. 
845,955.  Beaco.n  Production  Equip¬ 
ment  Corporation  :  Pallet  unloading 
machines. 

844,514.  A.  A.  Clubley  :  Process  for  the 
preparation  of  pickled  eggs. 

844,514.  E.  Griffiths  Hughes,  Ltd.: 
Process  for  the  production  of  a  coffee 
extract  in  the  form  of  a  dry  powder. 
844.014.  Roto  Wrap  Machine  Corpora¬ 
tion:  Packaging  machine, 

844,297.  Food  M.achinery  and  Che.mical 
Corporation  :  I  lorizontal  reel  type  liean 
sizer. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  .Majesty’s'  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25. 
Southampton  Buildings,  London,  l\'.C.2. 


jiepper,  spice  and  grain  crushers,  etc. 
£4,000.  Dirs. :  James  F.  Gray,  Albert 
Franklin,  Jeremy  J.  S.  Gray,  .\llan  J. 
K(“mp  and  Jeremy  J.  Kemp. 

L.  Shardelow  and  Son,  Ltd.  (654270.) 
18,  Holton  Road,  Barry.  To  carry  on 
bus.  of  wine,  spirit  and  beer  mchts., 
cider  makers,  brewers,  etc.  £1,000. 
Dirs. :  Ronahl  Shardelow  and  Prudence 
1.  Shardelow. 

Fox’s  (Confectioners),  Ltd.  (654479.) 
15.  Park  Road,  Bingley,  Yorkshire.  To 
carry  on  bus.  of  bakers,  etc.  £10,000. 
Dirs. :  Reginald  M.  Illingworth  and  Mrs. 
Joan  F.  IllingAvorth. 

Fat  Developments,  Ltd.  (655318.)  26- 
27,  Conduit  Street.  London,  W.i.  To 
carry  on  bus.  of  impxirters,  exporters, 
mnfrs.  of  and  dirs.  in  fats,  fcxid  and  food 
products,  etc.  £100.  Dirs. :  George 
Marx  and  Margaret  1.  Price. 

Sinnett’s  Distributors,  Ltd.  (656586.) 
District  Bank  Buildings,  Macclesfield.  To 
carry  on  bus.  of  mnfrs.  of  and  dirs.  in 
frozen  and  preserved  foodstuffs,  etc. 
£i,ooo.  Dirs. :  Norman  B.  Maurice, 
G.  W.  Murphy  and  John  H.  Harrisim. 


Hunt  and  Woolnough  (St.  Albans), 
Ltd.  (657016.)  Victoria  House,  26,  Vic¬ 
toria  Street,  Luton.  To  carry  on  bus.  of 
mnfrs.  of  and  dirs.  in  chixolates,  sweets, 
confectioneries,  chewing  gum,  tea,  coffee. 
<“tc.  £5,000.  Dirs. :  Walter  R.  Wool¬ 

nough  and  .Alfred  T.  Hunt. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd..  Company  Registration  Agents. 
1 16,  Chancery  Lane,  Lnodon,  ir.C.2. 


Trade  Marks 

MEREDITH  AND  DREW.— 787,880. 
Potato  crisps.  Meredith  and  Drew,  Ltd., 
Murray  House,  Barbican,  London,  E.C.i. 
JAY. — 790,215.  Canned  fruits,  canned 
fish,  canned  meats,  canned  vegetables, 
canned  milk  and  canned  cream  (edible). 
Jay  Products,  Ltd.,  22,  Stowell  Street. 
Newcastle-upon-Tyne. 

RED  ROSE. — 791,567.  Canned  salmon. 
British  Columbia  Packers,  Ltd.,  Foot  of 
Campbell  .Avenue,  Vancouver,  Province 
of  British  Columbia,  Canada. 

ORCHARD  BLOSSOM. — ^794,405.  Meat; 
fish  and  game,  none  being  alive;  meat  ex¬ 
tracts;  jellies  (for  fcxxi),  jams;  dairy  pro¬ 
ducts  (for  food),  edible  oils,  edible  fats, 
pickles  and  fruit  preserves  and  vegetable 
preserves.  S.  Daniels  and  Co.,  Ltd.,  Ox¬ 
ford  House,  15,  Crosswall,  London,  E.C.3. 
KRAUT-BOT.  —  793,024.  Sauerkraut, 
cabbages,  brussels  sprouts,  and  lettuces, 
all  being  dried,  cooked,  bottled  or  canned. 
O.  Kramer  and  Zonen  N.V.,  Dorpstraat 
121.  Zuid-Scharwoude,  Holland. 

CHALET. — 797,661.  Meats,  fish,  fruits 
and  vegetables,  all  being  cooked,  canned 
or  preserved.  Anglo  Union  Food  Indus¬ 
tries  (Pty.),  Ltd.,  Suite  53,  5th  Ffixir, 
Magor  House.  74,  Fox  Street,  Johannes¬ 
burg.  South  .Africa. 

FEATHERLITE. — 778,996.  Self-raising 
flour  made  from  wheat  grown  in  the 
United  Kingdom,  for  sale  in  the  County 
of  Staffordshire.  F.  Oarratt,  Ltd.,  12, 
Market  Street,  Lichfield,  Staffordshire. 
ESPRESSO. — 780,650.  Non  -  medicated 

sugar  confectionery.  Hall  Brothers  (White- 
field),  Ltd.,  The  “State”  Confectionery- 
Works,  Stanley  Street.  Whitefield,  near 
Manchester. 

EASTER  EXPRESS.— 782,659.  Ch(Xo- 
lates  and  non-medicated  sugar  confec¬ 
tionery.  O.P.  Chocolate  Specialities 
(Manufacturers),  Ltd.,  Danyparc,  Mer¬ 
thyr  Tvdfil,  Glamorgan. 

QUAKER  VIGOUR. — 782,896.  Prepara¬ 
tions  consisting  principally  of  cereals, 
ch(xolate,  sugar  and  powdered  milk,  for 
use  in  making  beverages.  Quaker  Oats, 
Ltd.,  Bridge  Road,  Southall,  Middlesex. 
ROBINSON  CRUSOE.— 785.565.  Non- 
medicated  sugar  confectionery  being 
sweets.  Primrose  Confectionery  Com¬ 
pany,  Ltd.,  I5d,  .Argyll  Avenue,  Trading 
Estate,  Slough,  Buckinghamshire. 
GOLDILOCKS. — 785 , 567 .  Non-medicated 
sugar  confectionery  being  sweets.  Prim¬ 
rose  Confectionery  Company,  Ltd. 
MEREDI’TOAND  drew,- 787,881.  Bis¬ 
cuits  (other  than  biscuits  for  animals)  and 
flour  confectionery.  Meredith  and  Drew, 
Ltd.,  Murray  House,  Barbican,  London, 
E.C.I. 

TREBOR  BITTER-LEMON.  —  789.534- 
Non-medicated  sugar  confectionery  and 

(Continued  overleaf) 
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Trade  Marks 

iC  I'HliHUt’ti  tnnii  prt'i'ious  piigt  ) 

iliocolatrs,  all  iH'iiig  llavoured  with  lemon. 
Robertson  snd  Woodcock,  Ltd.,  Trebor 
ildiise,  WiKKlloril  ('ireen,  Essex. 

TREBOR  BITTER  ORANGE.— 789.555. 
X<)n-me»licateil  sugar  ciuihx'tionery  and 
I  hinolates.  all  being  llavoured  with 
orange.  Robertson  and  Woodcock,  Ltd., 
Irelior  I  louse,  WOodlord  (  treell,  Esse.x. 
V.O. — 7<K>,<».t,t.  .Ml  giHKls  included  in 
Class  .>9  Stewart,  Ltd.,  29.  TtKiley 
8tr«  et.  London.  S.E.  i . 

GULF  BELLE.  —  7<)5.o25.  I'anued 
shrimps.  Southland  Canning  and  Packing 
Company,  5201,  1‘erdido  Street,  New 
t.>rleans.  State  of  Louisiana,  l'nitt*d 
''tates. 

BA-LI-ETS. — 79^,514.  .Meat  Ixing  fresh, 
tro/en.  preservecl  in  cases  or  canned. 
Aktieselskabet  P.  and  S.  Plum,  2(1,  St. 
Aunae  I’lads.  C»)iH“nhagen  K.  Denmark. 
NAN. — 7<»(),(H)7.  .Ml  g(K)ds  included  in 
Class  29.  The  Nestle  Company,  Ltd.,  St. 
<  leorge’s  Mouse,  \V(H)d  Street.  London, 
EC.  2 

VAN-DEL.— 7.  (7.125.  I'ruit  preserves, 
marmalade  and  jellies  tor  LmmI.  Productos 
Alimentor  de  Cuba  S.A.,  Calle  (>o.  No. 
1102  -Marianao,  Havana,  Cuba. 

ROLD  GOLD. — 7((<(,o49.  .\11  goods  in- 

(.liuhd  in  Class  2(t.  Rold  Gold  Foods, 
Inc.,  2445.  S>uth  Wharf  Street.  St.  Louis, 
State  of  .Missouri,  I’nited  States. 
PRIMULA. — 7S5.554.  .Ml  gcKHls  included 
m  Class  50,  but  not  including  rice,  sago 
or  tapioca  or  any  gcnids  of  the  same  de- 
'irij)tion  as  rice,  s;(go  or  tapioca.  0. 
Kavli  A/S,  1  >amsgardsveien  5»i.  Hergeii, 
•Norway. 

SWISS  CREAMS. — 789,251.  Jiiscuits 
containing  confectionery  cream.  Chil- 
tonian.  Ltd.,  Manor  Lane,  Lee,  London, 
"  E.12. 

V.G. — 790,94).  .-Ml  goods  included  in 
(lass  50.  Stewart,  Ltd.,  29.  'Dwiley 
Street,  London,  S.E.i. 

SPANISHUZ. — H79o,()j().  Non-medicated 
Inpiorice  cauibx-tionerv.  Gee  Cross  Labora¬ 
tories,  Ltd.,  Wilton  Street,  Denton.  Man¬ 
chester. 

BLIX. — 704.5o<>.  Non-medicated  sugar 
contectionerv.  M.  A.  Craven  and  Son, 
Ltd.,  I'rench  .\lmond  Works,  Copjtergate, 
York. 

SMEDLEY’S. — 794, o7().  Meat  pies,  jhuiI- 
try  pies,  game  pies  and  fruit  pies,  all 
l>eing  canned  or  preser\ed  by  freezing. 
Smedley’s,  Ltd.,  (iodstone  Koad,  Whyte- 
leafe,  Surrev. 

CHOCOLATE  SUNCRISPS.  —  795.529. 
Chocolate,  cluxrolates,  non-medicated 
chocolate  confectioner\-  and  chocolate  bis¬ 
cuits.  Cadbury  Brothers,  Ltd.,  Ifourn- 
\ille,  Hirmingham. 

CADBURY’S  DRINKING  CHOCOLATE. 

■‘»5  5.58.  Drinking  chocolate.  Cadbury 
Brothers,  Ltd.,  Hournville,  nirmingham. 
ST.  JAMES  PENN  YMINTS.— 795,660. 
Non-medicated  mint-flavoured  confec¬ 
tionery.  J.  Harradine  and  Sons,  Ltd., 
Preserx-e  Works.  St.  James  Koad,  London, 
S.E.I. 

CHOCANILLA. — 796, 274 .  Preparations 
containing  coc<Kt  laan  extract  for  flavour¬ 
ing  and  sweetening  chcK'olate  milk  liever- 
ages,  flour  confections,  ice  cream  and 
water  ices,  and  for  making  chocolate 
sauces,  chocolate  custard  and  chficolate 
blancmange;  cluicolate  sauct's,  chcKolate- 
flavoured  water  ices.  Rayner  and  Com¬ 
pany,  Ltd.,  Commercial  Koad.  London, 
.N  18. 


SUNBEAM. — 796,454.  Golden  svrup. 
Martineau’s,  Ltd.,  The  Ketinery,  king- 
ward  Street.  London,  E.i. 

GREEN  STAR. — 778,225.  .Ml  gtHnls  in¬ 
cluded  in  Class  29,  but  not  including 
canned  meats,  canned  fruits,  canned  vege¬ 
tables  or  jxiultry,  or  any  g<K)ds  of  the 
same  description  as  any  oi  these  excluded 
giMHls.  H.  and  C.  (Retail),  Ltd.,  179-189, 
Citv  K(Kid,  London,  E.C.i. 

CREAM  OF  GOLD. — 780,670.  Butter  for 
e-xj-Hirt  to  the  Channel  Islands.  Aplln  and 
Barrett,  Ltd.,  Newton  Koad,  Yeovil, 
Soinersit 

DIETALINE.— B  787, <KK).  Edible  oils  and 
edible  fats.  Fabrique  de  Margarine  MEA, 
10,  rue  de  Lambiisart,  I'leurus,  Belgium. 
FRO-ZO. — B789.827.  X'egetables  and 
fruits,  .dl  lK‘ing  frozen.  Fro-zo  Food 
Company  Proprietary,  Ltd.,  17,  Broad¬ 
way,  Oakleigh,  State  of  Victoria,  Com¬ 
monwealth  of  Australia. 

CLOVER  COUNTY.— 791, .(05,  Poultry 
(none  In-iiig  live).  Cowling,  Ltd.,  285, 
Kirkg.ite  Market,  Leeds,  2,  Yorkshire. 
CHOCANILLA.— 796,275.  .Milk  bever¬ 
ages  llavour«-d  with  clnxolate,  the  milk 
predominating.  Rayner  and  Company, 
Ltd.,  Conum-rcial  KikuI,  London.  N.18. 
SHARP’S  GOLDEN  LINE.— 789. 15 1 . 
Toffees,  clux'olates;  nougat  (being  a  sweet¬ 
meat);  and  jHj)jH-rmints  and  laiiled 
sweets,  none  being  medicated.  Edward 
Sharp  and  Sons,  Ltd.,  Kn-emy  Works, 
St.  Peter  Street.  .Maidstone,  Kent. 
ESKIMO. — 795.45<>  -All  gooils  included 

in  Class  50,  but  not  including  ice  cream 
pow*lers  or  clux'olate,  or  any  goods  of  the 
same  descri))tion  as  any  of  these  excluded 
goods.  Eskimo  Foods,  Ltd.,  East  Side, 
Koyal  Dock,  Grimsliy,  Lincolnshire. 
TONIBELL. — 11790,462.  Ices;  and  wafers 
(biscuits).  Toni’s  Cream  Ices,  Ltd.,  Sinot 
House,  Barnet  Bye-Pass  Koad,  Boreham- 
w(Kxl,  Hertfordshire. 

JUJYFRUITS. — 794. (Mg).  Candy,  being 
non-medicated  confectionery  in  the  shape 
of  fruits  or  fruit  flavoured.  Henry  Heide, 
Incorporated,  515,  Hudson  Street,  City, 
County  and  State  of  New  York,  United 
States  of  .America. 

GLOBAL  GLOW. — 795.965.  Tea.  Global 
Exports,  Ltd.,  65,  I.incoln’s  Inn  Fields, 
London,  W.C.2. 

HILL-BILLY. — 79(>,224.  Biscuits  (other 
than  biscuits  lor  animals).  John  Hill  and 
Son  (1906),  Ltd.,  Smith  Street,  Ashton- 
under-Lyne,  I^tncashire. 

MALT-6-LUXE. — 11795,507.  Non-medi¬ 
cated  sugar  confectionery  containing 
malt.  M.  A.  Craven  and  Son,  Ltd., 
I'rench  .Almond  Works,  Coppergate, 
York. 

NUT-O-LUXE.— B795.5.)8.  Non  -  medi¬ 
cated  sugar  confectionerv  containing  tints. 
M.  A.  Craven  and  Son,' Ltd.,  F'rench  .Al¬ 
mond  Works,  Coppergate,  A’ork. 
MILLSTONE. — 70 (.49.1.  Self-raising  flour 
and  plain  flour.  Palatine  Packing  Com¬ 
pany,  Ltd.,  .Atlantic  Mills,  Droylesden 
Koail,  Newton  Heath,  Manchester,  m. 
MAYCAFE. — 11796,231.  Coffee,  essence 
of  coffee,  coffee  extracts  and  mixtures  of 
coffee  and  chicory.  Maypole  Dairy  Com¬ 
pany,  Ltd.,  179-189.  City  Koad,  London, 
E.C.I. 

CUBOX. — 784.597.  .All  g(MKls  included 
in  Class  29.  Liebig’s  Extract  of  Meat 
Co.,  Ltd.,  1  hames  House,  yiieen  Street 
Place,  iMUidon,  E.C.4. 

SAUPIQUET. — 7(40.592.  .All  goods  in¬ 
cluded  in  Class  2<).  ^i4te  Anonyme  des 
Etablissements  Arsene  Saupiquet,  128, 
route  de  Paris,  Nantes  (Loire  .Atlantique), 
I'rance. 


PRODINTORG. — 785,070.  .All  goods  in¬ 
cluded  in  Class  29  Vsesojuanoje  Ex- 
portno  Importnoje  Objedinenije  Prodin- 
torg,  Smolenskaja-Sanaja.  32-54,  Moscow 
G200.  Union  of  Socialist  Soviet  Repub¬ 
lics. 

GLOSTOMAT.  — 792.045.  .All  goods  in¬ 
cluded  in  Class  29.  Gloster  Aircraft 
Company,  Ltd.,  Gloucester. 

ARBEN  CROWN. — 7(45,172.  .All  giKid- 
included  in  Class  29.  Feltham  and 
Franks,  Ltd.,  i(»5,  Coppermill  Lam 
Walthamstow,  Londoti,  E.17. 

ATECOSA. — 795.749.  All  goods  includid 
in  Class  214.  Ateco  S.A.,  7,  Paseo  (l< 
•Marijues  de  Monistrol,  Mailrid,  Spain. 
GROKO. — 7()8.i88.  I’reserved  fiMxlstufls 
included  in  Class  29.  Conservenfabriek 
Kouwenberg  Naamlooze  Vennootschap, 
.Molenstraat  155.  /.undert.  Holland. 
COLCOM.  —  7<»8,572.  Canned  meats. 
Colcom  Products  Central  Co-operative, 
Ltd.,  Stand  51(11 .  Coventry  Koad,  Sali'- 
bur\  ,  Southern  KlMnlesia. 

ALSATIAN  GOLD.  —  7(15,778.  Fldible 
lard,  being  the  (>r(Mluce  of  .Msace,  France. 
Stephen  Istvan  Szabo,  167,  Dorset  House, 
(iloucester  Place.  London.  N.W.i. 

DANA. — B77().57o.  Kve  liread.  The 
Danish  Rye-bread  Co.,  Ltd.,  87.  Wigmoo 
Street,  London,  W.i. 

RED  STAR. — 778.220.  Biscuits  (otlu  r 
than  biscuits  lor  animals),  blancmange 
[Miwder,  liread,  cakes,  custard  (Hiwdi  r, 
golden  syrup,  honey,  ice.  meat  pies, 
pe|)|)er,  pastrv,  sugar  and  treacle.  H. 
and  C.  (Retail),  Ltd.,  17(4-189,  City  Koad, 
London,  F2.C.I. 

QUAKER  LIFE. — 782,445.  .All  gcxuls  in¬ 
cluded  in  Class  50.  but  not  including  tia 
or  any  goods  ol  the  same  description  as 
tea.  Quaker  Oats,  Ltd.,  Bridge  Koad, 
Southall,  Middlesex. 

SNAPS'nX.— 11786,540.  Bread,  biscuits 
(other  than  biscuits  for  animals)  and 
cakes.  British  Bakeries,  Ltd.,  Milhxrat 
House,  Flastcheaii.  London,  FLC.3. 
BE’TTY  CRACKER.— 787,489.  Cereal 
preparations  tor  hxid  for  human  consutnp- 
tion;  flour;  and  mi.\es  for  cakes,  pie¬ 
crusts,  icings,  jiancakes,  and  for  waffles. 
General  Mills,  tac.,  9200,  Wayzata  Boule¬ 
vard,  City  of  .MinneajKilis,  State  of  Min¬ 
nesota.  United  States  of  .America. 
SHOWTIME. — 7(17, ()6o.  Chocolate  and 
non-medicated  confectionery.  Meltis, 
Ltd.,  158.  Drummond  Koad,  Bermond- 
se\',  London,  S.ICifi. 

WARDOUR.— 117(47,591.  Meats,  fish, 
fruit  and  vegetables,  all  being  tinned. 
Pollshon  Produce  Co.,  Ltd.,  (X>.  Wardour 
Street,  London.  W.i. 

SEAMONARCH. — 797.744.  Fish  (none 
being  live).  Douglas  Harvey  Thompson 
and  Walter  Hemingway,  trading  as 
Douglas  H  Thompson,  i,  Wharnclitfe 
Road  South,  I'ish  Docks,  Grimsby,  Lin¬ 
colnshire. 

"  KIN  PAC."— 7(48.768.  Meat,  poultry, 
game  (none  being  live),  and  meat  ex¬ 
tracts,  all  pre-pack(‘(l.  Charles  Richard 
Whieldon,  Charles  William  Whieldon  and 
Jesse  Whieldon,  traditig  as  C.  R.  Whiel¬ 
don  and  Sons,  17,  Hazh-s  Cross  Road, 
Kingslev,  Cheadle,  Staffordshire. 
GOLDARD.  —  7(>(>.042.  FIdible  oils  and 
edible  fats.  Mersey  Casing  and  By-Pro¬ 
ducts  Company,  Ltd.,  West  Bank, 
Widnes,  l^ancashire. 

TWILL. — 7(4(4.204.  Edible  oils  and 
edible  fats.  J.  Bibby  and  Sons,  Ltd., 
21.  King  Falward  Street,  LiverjXHil. 
SACOVE. — 78().558.  .All  g(HHis  included 
in  Class  29.  Concentrados  Vegetales 
Sociedad  Anonima,  .Avenida  Jose  An¬ 
tonio  27.  .Madrid,  Sjuiin. 
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PRECISION 


INSTRUMENTS 


Annount^iny 

TIIK 

AIIIIK  l»0  KKFKACTOMKTKK 

— ^so  new  that  no  illustration  is  yet  available  I 

Below  are  given  some  of  the  salient  features  of  this 
new,  up-to-the-minute  design: 

HORIZONTAL  FIXED  PRISM— no  more  samples  lost  by 
running  out  of  a  tilting  prism  box. 

TOTALLY  ENCLOSED  GLASS  ARC— always  clean  and  free 
from  sticky  finger  marks. 

SMOOTH  CLEAN  LINES — no  crevices  to  trap  dirt,  easy  to 
clean  and  keep  clean. 

BACK  ILLUMINATION  TO  THE  PRISM— for  the  examina¬ 
tion  of  very  dark  or  opaque  samples. 

UeiUngham  A'  Sinni0*g  Lid. 

DEPT.  FM.  71  HORNSEY  RISE,  LONDON,  N.I9 

PHONE:  ARCHWAY  2270 


or  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.C.  YOUNGMAN  LIMITED, 
WANDSWORTH  WORKS,  WANDSWORTH  ROAD,  S.W.8. 
Telephone:  MACaulay  2233. 


WILLIAM  BRYAN  LTD 

Jiax  Jmest  QjualiUf 


1 

> 

PEPPER 

&  SPICES 

1 

MACE,  NUTMEGS, 

GINGER,  CINNAMON,  ETC 

E 

HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE,  LONDON 
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HODGSON’S 

Gelatine^ 


RICHARO  HODGSON  &  SONS  LTD.,  BEVEKLEY,  YORKS.  Tal.  B«v«rl«y  81 133 


CONSTANT  RESEARCH 
brings  you 


THE  MOST  COMPETITIVE  PRICES 


Otte  of  the  Goblin  (B.  V.C,)  Group  of  Companies 


Food  Manufacture — August^  1960 


THE  HIGHEST  STANDARDS 
OF  PURITY 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


That’s  why  so  many  firms  call  in  B.V.C. 


Solidified,  impacted  dirt  and  grease  is  quickly 
removed  from  every  type  of  floor  surface  by 
the  ‘Otter’  ...  it  is  the  only  battery  driven 
floor  scrubber  that  scarifies,  scrubs  or  polishes. 
Ideal  for  vast  expanses  of  heavy  traffic  floors  in 
factories,  kitchens,  canteens — even  on  board 
ship.  In  its  trail  the  ‘Otter’  leaves  floors  which 
are  spotlessly  clean. 


Then  there’s  the  ‘Musquash’ — the  most  ver¬ 
satile  member  of  the  B.V.C.  family.  Where  else 
do  you  find  one  and  the  same  machine  that 
can  do  all  these  jobs:  shampoo  carpets,  wet- 
scrub,  mop,  dry-clean,  light-sand  and  polish  on 
any  type  of  surface.  It  will  even  scrub  or  polish 
under  fitments  and  furniture  without  clearing 
the  room,  and  is  silent  in  operation. 


The  British  Vacuum  Cleaner  &  Engineering  Co.  Ltd. 
Dept.  FME/F.6,  Goblin  Works, 
Leatherhead,  Surrey.  Telephone:  Ashtead  866 


Here  you  can  i 

actually  how 
the  ‘Otter’  scarilies 
impacted  dirt  and  grease . . 


B.V.C. 

FLOOR  MAINTENANCE  EQUIPMENT 


They  see  it’s  good 

they  see  it’s  yours  in  a  Spescopak 

'T'HEY  won’t  take  your  word  for  it,  they  like  to  see  what  they 
are  buying.  They  like  to  see  your  product  is  fresh  -  see  it’s 
clean  -  see  its  good  quality.  They  can,  when  it’s  protected  by  a 
‘Spescopak’.  What’s  more  they  are  much  more  likely  to  notice 
it.  The  glossy  surface  of  a  ‘Spescopak’  catches  their  eye.  Your 
brilliantly  colour-printed  design  and  brand  name  sparkle  attrac¬ 
tively.  They  can’t  resist  handling  your  product  in  a  ‘Spescopak’, 
and  it  won’t  matter  if  they  do,  because  it  won’t  tear  or  split. 

Every  ‘Spescopak’  is  made  from  strong,  flexible  ‘Visqueen’ 
polythene  film.  It  is  moistureproof,  chemically  resistant,  stays 
flexible  in  the  deep  freeze  and  cannot  affect  food  in  any  way.  In 
fact,  a  ‘Spescopak’  is  the  simplest  and  cheapest  way  to  brand 
your  product,  protect  it  during  transit  and  make  it  move  off  the 
shelf  fast.  It  brings  you  new  customers  and  brings  them  back 
for  more. 

For  profitable  Food  Packaging  consult 


Spesco  Developments  Ltd.  were  in  at  the  birth  of  polythene  as  a 
packaging  material,  and  are  now  one  of  the  largest  converters  in 
the  U.K.  In  contacting  Spesco,  you  are  therefore  tapping  an  un¬ 
rivalled  fund  of  experience  and  technical  resources.  Write  now 
for  samples  and  quotations  to : 

SPESCO  DEVELOPMENTS  LTD.,  HANWORTH  LANE,  CHERTSEY,  SURREY. 

TELEPHONE  NO.— CHERTSEY  34II. 

SPI56  A _ _ _ 


Woven  wire—  9-^  ^  I 

that’s  what  I  want—  J 


service  . . . 


Mmmmmmmmmwrn  mm  mm 

PflPflPiipppppM 

pppppppipppppp 


i^iPPPiPipnvniiMtaMlPiMk' 

mBmmmMmmmmmmmmmBmmmMmmmmmmm 

PPPPPPPPAP IP IP  BP IP IP IP IP IPl 
iflPflPiPiPjpiaiPAPJpr- 
iPPPPflPflMPLIP 
IPlUMi 
iPPHlP 

BECC,  COUSLAND  &  CO  LTD 


and  everything  is  arranged  with  Begg,  Cousland — 
where  wire  is  woven  in  any  mesh. 

any  metal  for  any  purpose — 

as  perfect  as  a  century  of  experience  can  make  it. 


SPRINGFIELD  WIRE  WORKS  GLASGOW  S.E. 


Constant  work  with  fruit  juices,  sugar  and  vegetables  is  hard 
on  the  hands  but  Rozalex  Barrier  Cream  No.  lo  offers  a  simple 
means  of  avoiding  sore  or  smarting  skin.  Specially  developed 
for  bakers,  confectioners  and  the  food  industries  generally,  it  is 
water-resistant,  contains  no  perfume  and  will  not  contaminate 
food  in  any  way.  Also  available — Rozalex  Fruit  Stain  Removing 
Cream.  For  literature  and  samples,  please  write  to  Rozalex  Ltd, 
lo  Norfolk  Street,  Manchester  2. 


ROZALEX 


protect 
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Prime  Quality  Essential  Oils 


OEGft 


HIGH  QUALITY 
terpeneless  essential  oils 


•  ANISEED  CHINA  STAR 

•  CLOVE  ENGLISH  AND  FOREIGN 

•  ORANGE  SWEET  AND  BIHER 

•  PEPPERMINT  ARVENSIS  AND  PIPERITA 

•  TANGERINE  SICILIAN 

•  LEMON  SICILIAN 


Sole  U.K.  distributors  for  “FRATELLI  CAMINITI*’  MESSINA  for  SICILIAN  CITRUS  ESSENTIAL  OIL 


CHAS.  ZIMMERMANN  &  CO.  LTD. 


DEGA  WORKS.  WALMGATE  ROAD.  PERIVALE.  MIDDLESEX 
telephone:  PERivale  9121 


HIGH  SPEED  CLOSING  MACHINE 


THE  PREMIER  FILTERPRESS  CO.  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  *  SURREY  •  ENGLAND 

Telephone:  Telegrams:  Cables: 

Wallin(ton  5S72/3  Filtering,  Souphonc,  London.  Filtering,  London. 


Can  be  supplied  with  10-head  liquid  filler  as  shown 
in  illustration.  Steam  glow  attachment  also  available. 


Fully-automatic,  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  250  a  minute. 


Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 


LIVERPOOL 

REGENT  ROAD 
B(K)TLE  20 
{Bootle  4621  8) 


MANCHESTER 

BARTON  DOCK  ROAD 
L'RMSTON 
( Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 


LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  3064  7) 
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The  design  Incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Please  write  for  illustrated  literature  to:- 


JOHN  HUNT  (BOLTON)  LTD 


HUNTS 


of  BOLTON 

Table  model  20  In.  rollers  £27S 

Stand  model  20  in.  rollers  .  .  £315 

Table  model  24  in.  roliers  .  £325 

Stand  mod  I  24  in.  rollers  .  £36S 

/tliraciipe  H.P.  terms  can  be  arranged. 


ALMA  WORKS,  RASBOHOM  STREET,  BOLTON 

TeUphon*:  BOLTON  5831/2  Teltcrami!  HUNT  5431  BOLTON 
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ST.\INI,HSS  STKHl.  N'-ACl’l’M  PL.\NT  by  Oscar  Krenz,  comprising  Vacuum  Pan,  48  in.  by 
8  ft.  high  with  sight  glass,  manhole,  vacuum  gauge,  tester,  thermometer,  pressure  gauge,  with 
Calandria,  48  in.  diam.  by  27  in.  face  to  face  with  192-2}  m.  o.d.  stainless  steel  tubes.  Vacuum 
Pan  with  conical  iKittom  with  3  in.  outlet,  connections,  barometric  condenser,  etc. 
HOKIZONT.AI.  V.ACn’M  DRYING  PI..\NT  by  Scott,  comprising  Horizontal  Cylindrical 
•Agitator  Drier,  23  ft.  long  by  4  ft.  i.d.  with  top  centre  feed  inlet  and  bottom  centre  outlet  with 
hand  wheel  control.  Jacket  pressure  10  p.s.i.,  chaml>er  pressure  10  p.s.i.,  agitation  gear  tubular 
type  shaft  10  p.s.i.  steam  pressure.  Drive  by  10  h.p.  motor  through  worm  reduction  gearbox. 
Including  steel  feed  hopper  with  dust  hood  and  worm  conveyor  in  bottom,  electric  vibration 
unit,  vertical  inclined  steel  enclos*‘d  Ix-lt  and  bucket  elevator,  overhead  steel  holding  bin,  etc. 
V.ACTT'M  OVEN  by  Francis  Shaw,  mild  steel  welded  construction,  5  ft.  2  in.  wide  by  8  ft.  9  in. 
long  by  7  ft.  high  internally,  heavy  cast  iron  swing  door  each  end  having  four  comer  wheel-operated 
swing  damps,  sight  glasses,  lamps  and  aircocks.  Top  and  bottom  flanged  connections  to  internal 
headers  with  swan  neck  connections  to  17  steam  heated  platens  of  welded  construction  1}  in.  thick, 
suitable  40  p.s.i.  s.w.p.  Davlight  3I  in.,  effective  platen  width  60 J  in.  THREE  AVAILABLE. 
VERTICAL  TOTALl.V  ENCLOSED  BLl'E  GLASS-LINED  \  ESSEL  by  Pfaudler,  approx. 
200  gal.  capacity,  3  ft.  6  in.  diam.  by  4  ft.  deep,  dished  top  with  18  in.  manhole,  dished  bottom 
with  centre  outlet  and  side  runoff.  Sight  glass  and  cocks  fitted.  FOL’R  .AVAILABLE. 
VERTICAL  TOTALLY  ENCLOSED  STAINLESS  STEEL  PRESSl’RE  VESSEL,  400  gal. 
capacity.  Bolted  flanged  dished  top,  fitted  one  2  in.  diam.  flanged  inlet,  three  i  in.  flanged 
connections,  one  2  in.  centre  bottom  outlet,  two  sight  glasses,  one  }  in.  B.S.P.  connection  with 
draincock.  Four  angle  support  brackets  welded  to  side.  TWO  .AV.AILABLE. 

VERTICAL  TOTALLY  ENCLOSED  JACKETED  STAINLESS  STEEL  VESSEL  by  Metal 
Propellors,  100  gal.  capacity,  suitable  15  p.s.i.  w.p.,  2  ft.  6  in.  diam.  by  3  ft.  on  straight,  dished 
bottom  fitted  i}  in.  diam.  outlet  connections,  dished  top  fitted  24  in.  diam.  hinged  quick  release 
cover  with  1}  in.  centre  inlet.  TWO  .AV.AIL.ABLFL 

HORIZONT.AL  TOWDER  MIXER  by  Gardner,  300  lb.  capacity,  size  GG,  mild  steel  trough 
5  ft.  by  18  in.  by  23  in.  deep  with  safety  grill,  hinged  lid  and  Imttoin  end  slide  outlet.  Removable 
broken  scroll  agitator  driven  by  2  h.p.  400/440/3/50  cycles  motor  enclosed  in  end  support  pedestal 
with  built  in  push  button  starter. 

UNJ.ACKETED  STAINLESS  STEEL  LINED  DOUBLE  TROUGH  MIXER  by  Baker  Perkins. 
600  lb.  capacity,  iKxly  mild  steel  construction,  arranged  for  power  tilting,  fitted  twin  stainless  steel 
ladder  type  blades,  single  geared  and  driven  by  10  h.p.  400/3/50  cycles  motor.  Mixer  fitted  hinged 
steel  lid  with  counterbalance  weights,  and  mounted  on  cast  iron  i)ed. 

DRUM  BLENDER  by  W.  R.  Dell,  size  No.  2,  mild  steel  drum  3  ft.  diam.  by  2  ft.  long,  mounted 
in  mild  steel  angle  frame  and  driven  through  spur  gearing  by  i  h.p.  motor.  Working  capacity 
9‘3  cu.  ft.,  batch  typ>e  opieration,  dust  tight  and  discharge  valve  emptying.  Approx.  12  ft.  screw 
type  feed  elevator  with  motor  drive. 

TWIN  ROLL  DRIER  by  Goudsche,  fitted  two  steam  heated  rolls  approx.  6  ft.  6  in.  long  by 
2  ft.  4  in.  diam.,  suitable  80  p.s.i.  w.p.,  arranged  for  pulley  drive  through  worm  gearing  and 
equipped  with  knife  holders,  knives,  fume  hood,  discharge  conveyor,  etc. 

TWIN  ROLL  BUFLOVAK  DRIER  by  Consolidated  lYoducts  of  U.S.A.,  rolls  100  in.  by  32  in., 
suitable  100  p.s.i.  w.p.  Driven  through  reduction  gearing  from  5  h.p.  400/3/50  cycles  motor. 
Fitted  adjustable  scraper  knives  and  aluminium  hood.  TWO  AV.AIL.ABLE. 

GEORGE  COHEN  sons 4 co. ltd. 

WOOD  LANE,  LONDON  W.I2  T«l.:  Shephard*  Buth  2070 
&  STANNINGLEY  Nr.  LEEDS  Tel. : Pud*«y 2241 


BOOKS  FOR  SALE 

CAKE  Making.  £.  B.  Bennion,  m.sc.,  tech., 
TECH.  (vicT.),  F.R.I.C.,  and  J.  Stewart.  A 
complete  handbook  covering  the  manu¬ 
facture  of  flow  confectionery.  Third  edition. 
Demy  8vo.  312  pages.  Illustrated.  30s. 

SAUSAGE  and  Small  Goods  Production. 
Frank  Gerrard,  m.inst.m.,  m.inst.r.,  m.r.s.h. 
One  of  the  most  informative,  up-to-date,  yet 
thoroughly  practical  books  on  the  production 
of  sausages  and  small  goods  that  have  ever 
l)een  published.  Fourth  edition,  1959.  Demy 
8vo.  Illustrated.  20s. 

CHOCOLATE  and  Confectionery.  C.  T. 
Williams.  An  up-to-date  textbook  for  tech¬ 
nical  students  undertaking  courses  in  choco¬ 
late  and  confectionery  production,  a  reference 
for  personnel  already  engaged  in  the  industry, 
and  a  broad  survey  for  interested  plant 
engineers.  Second  edition.  Demy  8vo. 
239  pages.  Illustrated.  25s. 

THE  Cider  Factory  Plant  and  Layout. 
Translated  from  the  F'rench  and  from  dia^am* 
prepared  by  V.  L.  S.  Charley,  b.sc.,  ph.d., 
Pamela  M.  Mumford  and  E.  J.  Martin.  The 
book  deals  with  the  planning  and  construction 
of  factories  for  the  production  of  cider.  First 
English  edition.  Crown  4to.  115  pages. 
Illustrated.  20s. 

MARGARINE  and  Other  Food  Fats.  M.  K. 
Schwitzer,  m.i.chem.e.  This  is  the  only  book 
dealing  exclusively  and  fully  with  table  and 
baking  margarines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in 
Europe  and  North  America,  and  India; 
describes  extraction,  refining  and  hydrogena¬ 
tion  of  fats  used,  accompanied  by  world 
statistics,  and  deals  in  great  detail  with  every 
aspect  of  their  production.  First  edition. 
Demy  8vo.  385  pages.  Illustrated.  46s. 

CREATIVE  Cake  Decoration.  Joan  Russell, 
A.R.C.S.,  f.inst.b.b.  This  book  will  be 
especially  useful  for  students  taking  the 
City  and  Guilds  Examination  in  cake  des^ 
and  for  those  progressive  designers  uho  wish 
to  make  their  decoration  more  creative. 
First  edition.  Imp.  8vo.  Illustrated.  42s. 
Leonard  Hill  {Books)  Ltd.,  9,  Eden  Street, 
London,  A'.H'.i. 
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SITUATIONS  VACANT 

Q«neral  Manager  for  cannery  in  Hayes,  Middle¬ 
sex.  NIust  have  previous  experience  of 
administration  and  capable  of  dealing  with  all 
matters  including  staff  and  stock  control. 
Salary  by  arrangement. — Tel.:  MIN  1835. 

STAFtORD  Allen  and  Sons  Ltd.  have  a  vacancy 
for  a  keen  and  experienced  Executive  for  an 
expanding  department  selling  to  the  Manu¬ 
facturing  Food  Industry.  The  position  offers 
exceptionally  good  opportunity  and  responsi¬ 
bility.  .Applicants  must  have  a  sound  know¬ 
ledge  of  selling  systems,  campaigns,  etc. — 
Write  in  confidence,  giving  full  particulars, 
to  the  Managing  Director,  20,  Wharf  Road, 
London,  N.i. 

WANTED,  East  Africa.  Trained  Chemist  pre¬ 
ferably  with  experience  Food  Industry.  Live 
enquiring  mind  and  interest  in  all  aspects  of 
development  of  progressive  company.  Attrac¬ 
tive  s.dary  and  responsibilities  given  to  young 
man  with  ambition  and  flair  for  technical 
co-ordination. — Full  details,  references  in 
strictest  confidence  to  Box  B.  5977,  Food 
Manufacture,  9,  Eden  Street,  N.W.i. 

nfTERNATIONAL  Food  Manufacturing  Group 
require  a  Canning  Assistant  for  their  Nigerian 
Factory.  Canning  of  Meat  and  allied  products 
is  carried  out  at  this  factory,  which  is  com¬ 
paratively  small.  A  thotough  knowledge  of 
Closing  Machines  is  essential,  as  is  the  ability 
to  maintain  ordinary  factory  equipment  and 
services.  A  working  knowledge  of  Production 
Methtxls  would  be  an  advantage. — Appli¬ 
cants  should  be  26-35  years  of  age  and  pre¬ 
ferably  single.  Free  housing  provided.  Two 
months’  Home  Leave  every  year  with  air 
passagi's  paid.  Pension  Scheme.  Starting 
salary  £1,200  per  annum.  Write  to  Box  E.  394 
c/o  Streets,  110,  Old  Broad  Street,  E.C.2. 

MALE  Quality  Control  Supervisor  required. 
Must  have  experience  in  canning  of  fruit  anti 
vegetables.  Thoroughly  conversant  with 
canning  techniques. — F'ull  details  with  salary 
range  in  confidence  to:  Works  Director,  Lock- 
wot^s  Foods  Ltd.,  Bridge  no.-id.  Long  Sutton, 
Lines. 


CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers,  2s.  6d.  extra. 

Rvpliem  to 

BOX  NUMBERS 

should  be  addressed  to 
feed  Manufacture,  Leonard  Hill  Houeo, 

9  Eden  Street,  London,  N.W.I 


SITUATIONS  VACANT 


PHILLIPS,  SCOTT 
&  TURNER,  LTD. 

manufacturers  of  Andrews  Liver  Salt, 
"Milk  of  Magnesia”,  Coldrcx  Tablets 
and  other  well-known  preparations,  in¬ 
vite  applications  for  the  following 
positions: 

DEVELOPMENT  CHEMISTS 
FOOD  TECHNOLOGISTS 

The  work  will  be  concerned  with  a  wide 
range  of  new  products  demanding 
original  thought  and  ingenuity.  Previous 
experience  is  very  desirable. 
Applications  will  be  treated  in  strict 
confidence  and  should  be  sent  to: 

The  Development  Manager 
PHILLIPS.'SCOTT  &  TURNER.  Ltd. 
Fawdon,  Newcastle-upon-Tyne  3. 


SITUATIONS  VACANT 

ESKIMO  Foods  Ltd.  require  Chemist  for 
analytical  control  laboratory.  Duties  indued 
implementation  of  routine  anah'sis  of  prepared 
raw  materials  and  investigations  for  product 
development.  Experience  of  food  analysis 
essential.  Knowledge  of  packaging  an  advant¬ 
age.  H.N.C.  Chemistry  or  similar  qualifica¬ 
tions  an  advantage. — Apply  giving  full  details 
of  age,  qualifications  and  experience  to  Per¬ 
sonnel  Manager,  Eskimo  Foods  Ltd.,  Pelham 
Road,  Cleethorpes. 


BEECHAM  FOODS  LIMITED 

rtquira  a 

LABORATORY  TECHNICIAN 

in  chair  canning  and  confactionary  factory  at 
Lowaitoft.  Applicants  should  hava  obuinad 
thair  O.N.C.  (Cham.)  or  aquivalant  quali¬ 
fication,  and  prafarably  hava  axparianca  in 
quality  control  of  food  producu.  Applicanu 
will  also  bo  considarad  with  highar  qualifica¬ 
tions  including  racantly  qualifiad  graduatas. 

Tho  Company  oparatas  a  non-contributory 
Pansion  Fund  and  Profit  Participation  Schama. 

Applications  giving  full  datails  of  aducational 
qualification  should  bo  addrassad  to  tho 
Parsonnal  Managar,  ret.  L/T,  Baacham  Housa. 
Brantford,  Middx. 


RESEARCH  OFFICER 

required  by  this  independent  and 
progressive  Company.  Applications 
are  invited  from  technically  qualified 
men  with  a  wide  practically  know¬ 
ledge  of  modern  flour  confectionery 
methods.  This  is  a  senior  appoint¬ 
ment  which  has  become  vacant  due 
to  internal  promotion  and  carries  a 
four  figure  salary.  The  selected  can¬ 
didate  will  be  responsible  for  the  Re¬ 
search  and  Development  programme 
together  with  Quality  Control  of  raw 
materials  and  finished  products. 

Apply  in  writing  giving  full  details  of 
age,  experience,  technical  qualifica¬ 
tions,  present  appointment  and  salary 
to  the: 

Managing  Director, 

Sayers  (Confectioners)  Limited, 
Lorenzo  Drive,  Liverpool,  11. 

All  applications  will  be  treated  in 
strictest  confidence. 


TECHNICAL  EDUCATION 


CiMlNa  Cqlitgq  at  Scimm  aad  TKbaqtqgv 

Manrisa  Road,  S.W.3. 

DEPARTMENT  OF  BOTANY  *  ZOOLONY 

A  tpocial  course  in  Advanced  Microbiology, 
dealing  with  modern  techniques,  will  begin  on 
October  7th,  I960. 

Tuition  feet — Ms. 

Intending  students  should  write  to  Head  of 
Department  of  Bouny  and  Zoology,  before 
August3ltt,  I960.  Enrolment  September  21st, 
6—7.30  p.m. 


WANTED 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 

WANTED:  Votator,  type  GL.fii.A. — Box 
B5979,  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 


have  been  retained  to  advise  on  the  appointment  of  a 

ADMINISTRATION  MANAGER 

(Food  Industry) 


for  an  old  established  company  in 
London  engaged  in  meat  products  and 
catering.  The  company,  which  is  quite 
small,  requires  an  administrator  who 
can  take  over  control  of  all  office  and 
accounting  duties  in  order  to  relieve  the 
Managing  Director  to  concentrate  on 
development  and  expansion.  He  will 
work  with  the  Managing  Director  in 
the  general  control  of  the  company  and 
will  be  responsible  for  introducing 
modern  accounting  and  control 
procedures  for  this  purpose. 

Candidates,  who  should  have  an 
accountancy  background  preferably 
with  qualifications,  must  have 
experience  of  modern  control 


procedures  and  company  administra¬ 
tion.  A  knowledge  of  the  meat  and 
catering  trade  would  be  a  strong 
recommendation. 

Preferred  age  28-35.  The  salary  will 
be  based  on  experience  and  ability  and 
can  be  up  to  £2,000.  There  are  good 
prospects  of  advancement  which  could 
lead  to  a  directorship  in  the  future. 

Please  send  brief  details,  in  confidence, 
quoting  ref.  AH. 2535,  to  M.  B.  Berks. 
In  no  circumstances  will  a  candidate’s 
identity  be  disclosed  to  our  client  unless 
he  gives  permission  after  a  confidential 
interview  at  which  he  will  be  given  full 
details  of  the  appointment. 


MANAGEMENT  SELEQION  LIMITED,  17,  Stratton  Street.  London,  W.l 


POSITIONS  OF  RESPONSIBILITY  with 
INTERNATIONAL  MEAT  CANNING  GROUP 

(under  British  ownership) 


ENGINEER 

with  wide  experience  in  canning  machinery. 
Must  be  fully  conversant  with  .M.B. 
seamers.  Attractive  commencing  salary  to 
applicant  with  qualifications  to  match  this 
responsible  situation. 


GENERAL  MANAGER 

must  be  capable  of  controlling  complete 
process  for  canned  beefsteak  and  corned 
beef.  Will  operate  direct  to  the  Board  of 
Directors.  Applicant  must  have  initiative 
enthusiasm  and  degree  of  mobility. 

Salary  by  negotiation. 

Send  details  of  age,  qualifications  and  previous  positions,  to  Collett,  Dickenson,  Pearce 
and  Partners  Limited,  125  High  Holbom,  London,  W.C.i.  Applications  will  be  treated 
in  the  strictest  confidence. 
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BUSINESS  OPPORTUNITIES 

“  FRIOIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  40  in.  w.  by  28  in.  d.  by  34  in.  b.  ext 
Lx  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — .\.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  .MUSeum  4480. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.I.  Tel.:  Welbeck  8465. 

PRIVATE  Company  in  Flour  .Milling  Industry 
is  interested  in  possibility  of  entering  into  trad¬ 
ing  agreement  t>r  merger  of  interests  with 
large  or  medium-sized  company  engaged  in 
F(xxl  or  other  Trade  wishing  to  secure  guaran- 
tetnl  supplies  of  Flour  or  similar  products,  on 
an  advantageous  basis. —  Will  Ih'incipals  only 
write  to  Ilox  B5980,  Food  Manufacture, 
9,  Kden  Street,  X.W.i. 


SECOND-HAND  PLANT  FOR  SALE 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
P.ADdington  6619/10. 


PLANT  FOR  SALE 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 


FOR  SALE 

250  gal.  stainless  steel  Tanks,  Mono,  type  H3 
F.M.B.,  St.  steel  Pumps  with  trolleys,  Alite 
automatic  Filler,  Kneaders,  Mixers,  Dividers, 
.Moulders,  Racks,  Provers,  Baking  Sheets,  etc. 
^■our  enquiries  welcomed.  Extended  credit 
f.acilities  with  free  Life  .Assurance.-  Sorensen 
Bakery  Equipment  Ltd.,  42,  Raby  Street, 
Manchester,  16.  Tel.:  Moss  Side  2054/4054. 
Grams:  Rahbek. 

COUNTER  that  rising  Cream  Cost.  “  Cream- 
Master  ”  Cream  Whipping  Machines  will  give 
you  a  minimum  25°o  saving  and  an  improved 
non-weep  cream.  L<‘t  us  send  you  full  details. 
—  Sorensens,  42,  Raby  Stnn't,  .\lanchester,  16. 


RECONDITj^l^D 
LABEap^ 
ASNEWi!' 


^  ALL  MAKES 

bench  models  and! 
can  labellers  % 
fully-automatic  f 
semi-automatic ^ 
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III  PUTNEY  BRIDGE  RD  LONDON  SWIS 
Vandyke  2406  (S  line*) 


AUCTION 


CHAMBERLAIN  AND  WILLOWS 
.Ai’ction  Sale 
15th  September,  i960 
at  the  City  .Auction  Hall,  58,  Coleman 
Street,  London,  E.C.2. 

Hy  Order  of  the  Imperial  Tobacco  Com¬ 
pany  {of  (it.  Britain  and  Ireland)  Ltd. 

11  31,  Orinun  Road,  Shoreditch,  N.l 
Mcxlern  Freehold  Factory 
Square  35,500  leet 

\’  A  C  A  N  T  POSSESSION 

ProgreM  Road 
Eastwood  Industrial  Estate 
Southend 

M(xlern  Freehold  Ground  Floi>r  Factory 

Square  44,000  leet 

\’  A  C  A  N  T  POSSESSION 
also 

Freehold  Factories  and  Warehouses 

“Dysart  Works”,  Norlington  Road, 
Leyton,  ElO. 

19,000  sq.  ft. 

CroM  Lane,  Hornsey,  N.8 

(in  five  lots) 

Ot.  West  Road,  Brentford,  Middx. 

18,000  sq.  ft. 

21  24,  Tidal  Basin  Road, 
Canning  Town,  E.16 

27,500  sq.  ft. 

Particulars  and  Conditions  of  Sale  of 
the  Auctioneers:  23,  Moorgate,  I.ondon, 
E.C.2.  Tel.:  MF-Tropolitan  8001. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 

e 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

51  A  52  BARBICAN,  LONDON,  E,C1 
Telephone:  Monarch  6124-6  {3  lines) 
Telex:  London  23396 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  es.(S/l)  makes  a  plat  el  ssseac* 

4  ess.  ■  4  Hk.  14/I-  11b,  3t/- 

For  further  details  apply: 

ARTHUR  WHITTAKER  4 CO. LTD, 
30  Church  It,  Newtee  Heath,  Manchester,  10 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlcmeat. 
Partknlar*  to: 

D.  ARNOLD, 

Fehliam  Road,  Aihlord, 

Middleecx. 

Telepbooc:  Ashford  3349 


BUSINESS  REQUIRED 
COMPANY  with  long  experience  of  production 
and  marketing  in  proprietary  field  can  now 
consider  the  purchase  outright  of  one  other 
business  of  similar  character.  l*roducts  may 
be  any  category  of  foods  or  confectionery; 
or  pharmaceutical,  toilet  or  cosmetic.  Negotia¬ 
tions  will  be  searching  and  conducted  at  pro¬ 
fessional  level.  Company  in  Lancashire  or 
Yorkshire  preferred,  but  not  essential. — .All 
correspondence  treated  with  utmost  confidence, 
and  in  first  instance  should  outline  history, 
present  position  and  financial  aspects,  to 
Slanaging  Director,  Box  B.  5975,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 


MACHINERY  AND  PLANT 
FOR  SALE 

Johnson  stainless  steel  Plate  and  Frame  Filter 
Press  with  17  sets  stainless  steel  plates  24  in. 
squ.ire  with  individual  outlets.  Frame  thick¬ 
ness  in.  Details  from  C.  Skerman  and  S.ins 
Ltd.,  1 1 8,  Putney  Bridge  Road,  S.W  15. 
Tel.:  V’ANdyke  2406. 

PHONE  55298  STAINES 
GLASS-LINED  Milk  Tanks,  3,000  gal.  18  ft  by 
6  ft.  diam.  Retorts,  6  ft.  by  3  ft.  by  3  ft.,  15 
w.p.,  and  4  ft.  6  in.  by  3  ft.  4  in.,  25  w.p. 
Chocolate  Kettle,  500  lb.  capacity.  Blemling 
Drum,  5  ft.  diam.  by  3  ft.  wide.  Stainless 
steel  40  gal.  jacketed  Pans.  Vacuum  Dr\  ing 
Plant,  two,  48  in.  by  44  in.  by  21  in.,  ovens, 
condensers,  vacuum  pump  and  receivers, 
complete,  jac.  vacuum  Ovens,  7  ft.  by  5  ft., 
8  ft.  by  4  ft.,  7  ft.  6  in.  by  3  ft.  6  in.,  6  ft.  by 
3  ft.  Spiked  Roll  Crushers,  16  in.  by  12  In., 
16  in.  by  4  in.,  and  four-roll,  16  in.  by  (>  in. 
"  Iwel  ”  steam  Hydros,  36  in.  diam.  baskets. 
Forty  jac.  and  plain  “  Z  ”  and  fin  bl.ide 
Mixers  up  to  70  in.  by  53  in.  by  43  in.  Thirty 
“  U  ”  trough  Mixers  and  Sifter/Mixers  up 
to  9  ft.  6  in.  by  4  ft.  by  4  ft.  Revolving  Bowl, 
s.s.  mixer,  41  in.  by  21  in.  deep.  750  and  500 
gal.  stainless  vert.  .Mixers.  Eight  s.s.  750  gal. 
cyl.  Tanks.  Two  s.s.  Bucket  Elevators,  12  ft. 
high,  21  in.  by  16  in.  by  10  in.  buckets. 
S.  S.  “  .Morton  ’’  Pressure  VVhisk,  i  ft.  7  in.  by 
2  ft.  6  in.,  25  w.p.  S.S.  Fat  Press,  18  in.  by 
16  in.  diam.  S.S.  ‘‘  Bain  Maries,"  4  ft.  6  in. 
by  3  ft.  by  10  in.  deep  (elect).  Portable  elec. 
.Mixing  Arms,  350  r.p.m.,  ^  h.p.,  A.C.,  Send 
for  Complete  Stock  Lists. — Harry  H.  Gardani 
and  Co.  Ltd.,  too.  Church  Street.,  Staines. 
GARDNER  Sifter  Mixer,  5  cwt.  size.  Two 
Southall  and  Smith  automatic  Weigher 
Packers  for  i  to  3^  lb.  bags.  .All  motorized.— 
597S,  Food  .Manufacture,  9,  Eden  Street, 
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(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL, 

LONDON.  S.E.S  RODn«y 

shUiniiM 


BOOKS 

FISH  Saving.  C.  L.  Cutting,  b.sc.,  ph.d., 
F.R.i.c.  The  author  of  this  book,  who  is 
trained  in  the  field  of  fisheries  technolog)’, 
gives  a  thorough  account  of  the  methods  of 
fish  preservation  down  the  ages.  .A  methodical 
l)Ook,  full  of  information  with  numerous  re¬ 
productions  in  full  colour,  and  black  and  white, 
l)eautiful  historical  pictures,  portraits  of 
figures  of  importance  in  the  development  of 
the  industry,  etc.  Its  rich  contents  are  cleverly 
served  up,  easy  and  pleasant  to  read,  and 
merits  the  gratitude  of  whoever  savours. 
First  edition.  Demy  8  vo.  388  pages.  Illus¬ 
trated.  42s. 

FOOD  Poisoning.  Elliot  B.  Dewberry,  m.b.e., 
F.R.S.H.,  F.R.i.p.H.  Food  poisoning  can  kill. 
It  is  a  danger  that  no  food  producer  can  afford 
to  ignore.  The  slightest  lack  of  care  in  the 
factory  may  have  a  result  that  is  fatal  not 
only  to  the  consumer  but  to  the  business  and 
reputation  of  the  processor.  An  essential 
bewk  in  the  control  and  diagnosis  of  food 
poisoning  is  E.  B.  Dewberry’s  Food  Poisoninf. 
This  book  is  invaluable,  not  only  to  those 
connected  with  food  preparation  and  handling, 
but  to  the  medical  profession  and  public 
health  inspectors.  Fourth  edition.  Demy 
Cvo.  45s.  net. 

JAM  Manufacture.  G.  Rauch.  For  those 
intending  to  enter  the  jam-making  business 
the  descriptions  of  different  layouts,  machines 
and  manufacturing  processes  will  be  invalu¬ 
able.  First  edition.  Demy  8vo.  209  pages. 
Illustrated.  20s. 

Leonard  Hill  [Boo^s]  Ltd.,  9,  Eden  Street, 
London,  N.W.i. 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Rt(.  A.60I.  British.  Male.  Married.  Age  32. 
Dip.  in  English.  F.Royal  Economic  Soc..  M.lnst. 
Sociology.  Experience  includes  2  years  Trainee 
Agent,  politics.  10  years  Supervisor  for  private 
educational  organisation  in  economics,  industry  and 
current  affairs  responsible  for  organising  lectures, 
courses  in  social  and  industrial  studies.  Seeks  post  in 
Industrial  Administration  or  as  Industrial  Represen- 
utive  U.K.  Salary  £7SO-£800. 

Rtf.  A.602.  British.  Male.  Married.  Age  38.  2 
years  studies  in  Time  and  Motion.  Experience  includes 
2  years  selling,  3  years  pilot,  R.A.F.,  3  years  Coal 
Sampler,  N.C.B.  At  present  en^ged  in  Dust  Sup¬ 
pression  Investigations,  coal  mining.  Will  consider 
any  suitable  appointments,  anywhere.  Salary  £8S0 
pa. 

Ref.  A.603.  British.  Male.  Married.  Age  30.  2 
years  Lab.Asst. Metallurgical  research.  3  years  Asst. 
Chemist,  patent  medicines.  4  years  Tool  Maker  and 
2  years  Foreman  (M/c  shops  and  coilwinding), 
electrical  engineers).  23  years  Machine  Shops 
Superintendent  (includinR  finishing  shops),  electrical 
engineers.  Fully  experienced  all  aspects  of  light 
engineering,  including  planning  progress  shop¬ 
loading— layout — work-study,  control  of  male  and 
female  labour.  Seeks  post  as  Works  Manager,  or 
similar,  London  or  S.  or  S.W.  England.  Salary 
£1.500  p.a.  min. 

Ref.  A.604.  British.  Male.  Married.  Age  33. 
Inter,  standard  C.  &  G.  M/C  Shop  Engineering.  4 
years  Apprentice  Instrument  Maker,  electrical 
engineers.  3  years  Instrument  Maker  (prototype), 
electrical  instrument  manufacturers.  I  year  Engineer 
Foreman  and  2  years  Asst.  Works  Manager,  manu¬ 
facturers  of  tungsten  carbide  tools,  dies,  etc.  At 
present  Production  Controller,  manufacturers  of 
elMro-mech.  instruments.  Seeks  post  as  Production 
Controller  or  Manager,  U.K.  Salary  £I,230-£I,400 
p.a. 

Ref.  A.60S.  British.  Male.  Married.  Age  31. 
H.N.C.  (Radio)  and  6  certs,  in  telecommunications. 

2  years  Wireless  Fitter/Instructor,  R.A.F.  I  year  i/c 
of  Test,  manufacturers  of  hearing  aids.  2  years 
Development  Engineer  hearing  aid  manufacturers. 

3  years  Development  Engineer,  manufacturers  of 
radio  transmitters  and  receivers.  4  years  Works 
Manager,  tape  recorder  manufacturer.  Seeks  Senior 
Administrative  appointment  with  radio  or  electronic 
company.  London  preferred,  but  anywhere  con¬ 
sidered.  Salary  £1,300  p.a.  min. 

Ref.  A.606.  British.  Male.  Married.  Age  33.  Post 
Office  Certs,  in  Maintenance.  18  years  Technician 
Class  I,  telecommunications.  9  months  Representa¬ 


tive,  finance  company.  At  present  employed  as 
Manufacturer’s  A^nt.  Seeks  post  as  Representative. 
U.K.  preferably  S.E.  England.  Salary  £800  p.a.  min. 

Ref.  A.607.  Indian.  Male.  Married.  Age  29.  B.Sc. 
with  Chem.,  Botany  and  Zoo.,  M.Sc.(Eiotany).  At 
present  resident  India  and  employed  as  Microbiologist 
i,  c  citric  acid  fermentation  division  of  Indian  organisa¬ 
tion  associated  with  American  and  Swiss  pharma¬ 
ceutical,  fine  chemicals  and  antibiotics  manufac¬ 
turers.  Seeks  appointment  as  Mycologist  or  Micro¬ 
biologist  London  or  Birmingham,  £60-£80  per  month. 

Ref.  A.60S.  British.  Male.  Married.  A^e  43.  B.Sc- 
(Elect.Eng.).  4  years  Development  Engineer,  radio 
equipment.  43  years  Signals  Officer,  R.A.F.  2  years 
Engineer  i/c  Test  Gear,  radio  equipment  manufac¬ 
turer.  7  years  Senior  Scientific  Officer,  Government 
depi^ment.  I  year  Consultant  Engineer  and  Pro¬ 
duction  Manager,  electrical/chemical  concern.  2 
years  Special  l^ojects  Engineer,  manufacturer  radio 
components  and  equipment.  Seeks  Technical 
Administration  appointment.  U.K..  preferably 
London.  Salary  £2,000  p.a. 

Ref.  A.609.  Indian.  Male.  Single.  Age  24.  Resident 
India.  Nat.  Cert.  Mech.Engg.  3  months  Apprentice 
Engineer,  maintenaiKe  shop.  8  months.  Assistant 
Engineer,  manufacturer  padlocks  and  hinges.  At 
present  Assistant  Engineer,  manufacturer  coolers, 
air-conditioners  and  loudspeakers.  Seeks  post 
London  or  U.S.A.  Salary  £630  p.a. 


Ref.  A.6f0.  British.  Male.  Married.  Age  28.  1st 
Class  Final  C.  &  G..  1st  Class  Northern  Counties  in 
Bread  and  Flour  Confectionery,  M.lnst.  British 
Bakers.  2  years  Apprentice,  bakery.  3^  years  Baker 
and  Confectioner,  large  plant  bakery.  4)  years 
Foreman  Confectioner,  large  plant  bakery.  At 
present  Training  Factory  Superintendent,  meat  pie 
manufacturers.  Seeks  post  U.K. — not  London — as 
Assistant  Bakery  Manager/Production  Manager. 
Salary  £l.200-£l.300  p.a. 


Rel.  A.6II.  British.  Male.  Married.  Age 40.  B.Sc.. 
A.R.I.C.,  A.P.I.  2  years  Section  Leader,  paint  and 
varnish  manufacturer.  I  year  Chemist,  chemical 
manufacturer.  3  years  Chief  Chemist,  synthetic  resin 
manufacturer.  At  present  Works  Manager,  synthetic 
resin  and  chemical  manufacturer.  Seeks  Adminis¬ 
trative  or  Management  appointment.  London  area 
preferred.  Salary  £1,300  p.a.  min. 

Rel.  A.6I2.  British.  Male.  Married.  Age  31. 
L.A.D.E.  8  years  Secretary  and  Display  Manager, 
manufacturers  typewriter  ribbon  and  carlmn.  2  years 


Mail  Order  Manager.  8  years  Advertising  Manager, 
printing  works.  2  years  Litho  and  Letterpress 
Manager,  process  workers.  3  years  Director, 
advertising  agency.  2  years  ftoduction  and 
Marketing  Manager,  nameplate  manufacturers. 
Experience  in  training  outside  staff,  preparation  and 
maintenance  of  statistical  forms,  process  and  com- 
nwrcial  photography.  Seeks  Managerial  appoint¬ 
ment  in  London.  Salary  £2,000  p.a. 

Ref.  A.613.  British.  Male.  Married.  Age  31.  II 
years  Chief  Planner,  company  manufacturing  tele¬ 
phones.  At  present  Production  Controller,  aero 
engines.  Experience  in  control  of  male  and  female 
staff,  ordering,  scheduling,  stock  records,  stores 
controls  and  layout,  planning,  purchasing,  inwards 
jpods,  despatch,  sales  service  and  sut^ontracts. 
Seeks  post  as  Production  Controller,  London  or  S. 
England.  Salary  £1,300  p.a. 

Ref.  A.6I4.  British.  Male.  Single.  Age  37.  O.N.C. 
Level  and  Marine  Engg.  Cert.  3  years  Workshops 
training  and  Draughtsman,  aircraft  production.  3 
years  Draughtsman,  aero  engine  production.  I  year 
Draughtsman,  equipment  manufacturer.  2  years 
Merchant  Marine  Service  Engineer — diesel.  At 
present  Draughtsman,  marine  and  transmission  con¬ 
sultant  engineers.  Seeks  post  as  Technical  Represen¬ 
tative,  or  similar.  London  or  abroad.  Salary  £1,000 
p.a.  approx. 

Rel.  A.6I5.  British.  Male.  Married.  Age  32. 
O.N.C.  Chem.  &  Mech.,  H.N.C.  Chem.  Eng.. 
A.F.Inst.Pet.  3  years  Laboratory  Assistant,  pharma¬ 
ceutical  company.  2  years  Refinery  Technician,  oil 
company.  3  years  Shif)  Manager,  2  years  Production 
Executive  and  I  year  Asst.  Works  Manager,  chemical 
manufacturer.  Seeks  post  as  Works  Production 
Manager,  N.  London  or  N.W.  Essex.  Salary  £1.330 
p.a. 

Ref.  A.6I6.  British.  Male.  Married.  Age  36.  3i 
years  Wayleave  Assistant,  electricity  supply  under¬ 
taking.  2i  years  Aircraft  Detail  Fitter,  aircraft  manu¬ 
facturers.  At  present  Buyer  (light  engg.),  telecom¬ 
munications  and  electronic  equipment  manufacturer. 
Seeks  post  as  Technical  Sales  Representative,  U.K. 
Salary  £1.000  p.a.  approx. 

Ref.  A.6I7.  British.  Male.  Single.  M.O.T.  Radar 
Cert.,  Inter.  C.  &  G.  Teleconununications.  I  year 
Radio  Officer,  communications  company.  At  present 
Seagoing  Radio  Officer,  marine  telecommunication 
company.  Seeks  technical  post  with  radio  or  radar 
company.  U.K.,  preferably  Leeds  area.  Salary 
£32()  p.a.  approx. 

(.Continued  orerleqf 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned : 


Ref.: . .  Ref.: _  Ref.: _ Ref.L 


Ref.: _ 

Rpf.r 

Rpf.! 

RpL: 

Ref.: _ 

Ref.- _ 

Ref.: _ 

Ref.: _ 

Please  use  Block  capitals 

Name:  — . . . . . . . - . . 

Position :  - - - - - - 

Company: — . . . — . — . . . . . 

Business  or  Profession: . . . . - . . . — . . . - . . . . . 

Address:  - - - - . . . . . — . . . . . . . — 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature - Date - 

Food  Manufacture — August,  1%0 
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Ref.  A.6I8.  British.  Male.  Married.  Age  50. 
Inter.Inst.  of  Bankers,  Inter.  Inst,  of  Cost  and  Works 
Accountants.  2  years  Departmental  Manager,  mail 
order  stores.  I  year  Asst.  Works  Manager,  pharma¬ 
ceutical  manufacturers.  10  years  Asst.  Factory 
Manager,  pharmaceutical  manufacturers.  At  present 
Administrative  Assistant  to  Works  Manager,  pharma¬ 
ceutical  manufacturers.  Seeks  General  or  Personnel 
Management  or  Administration  post,  U.K.  (Ports¬ 
mouth  area  preferred).  Salary  £l,500-£l,750  p.a. 

Ref.  A.6I9.  British.  Male.  Married.  Age  27. 

H. N.C.  Chem.  4  years  Laboratory  Assistant, 
industrial  research.  7  months.  Asst.  Chemist, 
chemical  manufacturer.  4  years  Asst.  Chemist,  coal 
gas  manufacturer.  At  present  Asst.  Chemist,  syn¬ 
thetic  rubber  manufacturers.  Seeks  post  as  Chemist, 
Merseyside  area.  Salary  £800  p.a. 

Ref.  A.620.  Indian.  Male.  Married.  Age  33.  Dip. 
in  Elec,  and  Mech.  Engg.,  H.N.C.(Mech.),  Grad. 

I. E.D.  4  years  Technical  Assistant,  motor  manu¬ 
facturers.  1 1  years  Draughtsman  Engineer,  chemical 
manufacturers.  3i  years  Designer  Draughtsman. 
U.K.  chemical  engineering  company.  At  present 
employed  in  India  as  Engineer  i,c  Drawing  Office, 
manufacturers  of  chemicals  and  dye-stuffs.  Seeks 
post  as  Draughtsman  Engineer,  U.K.,  Germany  or 
Denmark.  Salao  £900  £1,000  p.a. 

Ref.  A.621.  British.  Male.  Married.  Age  47. 
Inter.  B.Sc.,  M.Nat.Inst.Engrs.,  M.lnst.  of  Metals. 
3i  years  Chief  Planning  Engineer,  aircraft  manu¬ 
facturers.  7i  years  Chief  Engineer,  general  and  struc¬ 
tural  engineers.  3  years  Chief  Draughtsman  and  I  i 
years  Group  Development  Engineer,  manufacturers 
of  aero  and  venilating  equipment.  I  year  Design 
Engineer,  manufacturers  fume  eschann  and  ventilat¬ 
ing  equipment.  I  year  Chief  Draughtsman,  manu¬ 
facturers  heat  and  ventilating  equipment.  At  present 
Project  Engineer,  manufacturers  and  constultants, 
dust  control  equipment.  Seeks  post  as  Chief 
Draughtsman,  Ciesign  Office  Manager,  or  similar, 
London,  Surrey,  Bucks,  or  Berks.  Salary  £1,500  p.a. 

Ref.  A.622.  Indian.  Male.  Single.  Age  26.  B.E. 
(Civil).  At  present  resident  India.  4  years  R.C. 
Designer  in  company  designing  R.C.  framed  struc¬ 
tures.  Seeks  post  as  R.C.  Designer,  LI.K.,  preferably 
London.  Salary  £750  p.a.  min. 

Ref.  A.623.  British.  Male.  Married.  Age  34. 

A. M.I.E.,  approved  A.I.D.  Inspector.  4  years 

Machine  Tools  Apprentice.  8  years  i.x  Army  machine 
shop.  At  present  Senior  Inspector,  precision  engg., 
guided  weaptms,  aircraft  installations  and  equipment. 
Seeks  post  as  Engineers'  Representative,  Home 
Counties.  Salary  £1,000  p.a. 

Ref.  A.624.  British.  Male.  Married.  Age  32. 

B. Met.  6  years  Chief  Chemist,  rivet  manufacturer 
(and  rivet  setting  machines).  At  present  Chief 
Chemist,  manufacturer  precision  electrtvmech  com¬ 
ponents.  Experience  boiler  house  control,  heat  treat¬ 
ment,  metal  finishing,  heavy  deposition  gold,  silver, 
copper,  polyester  and  epoxy  resins  and  analysis. 
Seeks  appointment  as  Chief  Chemist,  U.K.,  U.S.A., 
Canada,  Australia.  Salary  £2,000  p.a. 

Ref.  A.625.  Indian.  Male.  Single.  Age  25.  B.Sc. 
(Glasgow)  (Mech.  Engg.,  B.Sc.  Pure  &ience.  At 
present  resident  U.K.  6  months  vacatioiuil  training 
manufacturer  of  radiators  and  coolers,  and  6  months, 
manufacturer  of  machine  tools  and  grinding 
machines.  At  present  Draughtsman,  manufacturer 
of  excavators.  &eks  engineering  appointment,  India 
or  London. 

Ref.  A.626.  British.  Male.  Married.  Age  52. 
A.M.I.E.,  M.I.S.T.  5  years  Spare  Fitter  and  3|  years 
Construction  Fitter,  trailer  manufacturers.  2i  years 
Plant  Maintenance  Engineer,  building  plant.  6  years 
Charge  Hand  Fitter,  aircraft  engineers.  3)  years 
Maintenance  Fitter,  boiler  manufacturers.  4i  years 
Maintenance  Engineer,  copper  tube  factory.  At 
present  Laboratory  and  Workshop  Steward.  Seeks 
post  as  Maintenance  Engineer  or  Laboratory/ 
Workshop  Steward.  Salary  £720  p.a. 

Ref.  A.627.  British.  Male.  Married.  Age  29. 

C.  &  G.  Printing  Ink  Technology,  O.N.C.  Std.Chem. 

7  years  i.'c  control  Laboratory  tonther  with  develop¬ 
ment  work  on  new  high  speed  photogravure  process 
inks,  printing  ink  manufacture.  At  present  IVinting 
Adviser,  laminated  plastics  film  manufacturer. 
Familiar  with  formulation  of  inks  for  all  processes, 
provision  of  technical  service  to  customers  and 
direction  and  control  of  staff  and  labour.  Seeks  post 
as  Printing  (Ink)  Technologist  with  printers  or  ink 
manufacturers.  London.  Salary  £1,500  p.a. 

Ref.  A.62S.  British.  Male.  Married.  Age  28. 
H.N.C.  Instrument  Engg.  3)  years  Draughtsman, 
instruments,  li  years  Senior  Design  Draughtsman, 
instruments  and  automation.  At  present  Senior 
Design  Draughtsman,  industrial  instrument  manu¬ 
facturers.  Seeks  post  as  Asst.  Instrument  Engineer, 
London.  Salary  £1,100  p.a. 

Ref.  A.629.  Indian.  Male.  Single.  Age  24.  Dip. 
Mech. Engg.  Resident  India.  I  j  years  Apprentice 
and  then  Engineer  Draughtsman,  designing,  fabrica¬ 
tion  and  erection  of  chemical  plants.  Seeiu  post  as 
Engineer/Draughtsman,  U.K.,  U.S.A.  or  Canada. 
Salary  £700-£800  p.a. 


Ref.  A.630.  Indian.  Male.  Single.  Age  28.  Resident 
India.  M.Sc.  Organic  Chem.  I  year  Laboratory 
Chemist,  6  months  Development  Chemist,  1  year 
Plant  Chemist,  I  year  Technical  Trainee  and  4  years 
Shift  Superintendent,  manufacture  soaps,  toilet 
preparations  and  glycerine.  Seeks  post  at  Works 
Superintendent  or  Chemist  in  Soap,  Detergent  or 
Organic  Chemicals  manufacturing  industries.  U.K., 
U.S.A. ,  Canada  or  West  Germany.  Salary  £1,500 
p.a. 

Ref.  A.63I.  British.  Male.  Single.  Age  30.  B.Sc. 
(Chem.,  Physics,  Maths.),  Parts  I  and  11,  Exam,  of 
inst.Chem.Engrs.  9  months  Research  Chemical 
Engineer,  soap  and  heavy  chemicals  (silicates). 
2i  years  Assistant  in  Plant  Investigation  Dept., 
zinc  pigments,  zinc  and  barium  chemicals.  3  years 
Development  Chemist,  gas  meters,  appliances  and 
instruments.  At  present  Research  Metallugrist, 
research  on  ore  dressing  and  processes  and  operations 
for  copper  mining  companies.  Seeks  post  as  Chemical 
Process  Engineer  or  Design  Engineer  (Chemical). 
U.K.  Silary  £1,400  p.a. 

Ref.  A.632.  British.  Male.  Married.  Age  26* 
O.N.C.  Chem.,  H.N.C,  Chem.Engg.,  Grad.I.Chem. 
E.  3  years  Laboratory  Assistant,  seed  crushers. 

2  years  Research  Assistant,  rayon  manufacturers. 

3  years  Chemical  Engineer,  synthetic  resin  manu¬ 
facturers.  At  present  Works  Engineer,  chemical 
manufacturers.  Seeks  post  as  Chemical  Engineer, 
U.K. — not  London.  Salary  £1,000  p.a.  min. 

Ref.  A.633.  Indian.  Male.  Married.  Age  29. 
B.E.(Civil),  B.Sc.(Physics,  Chem.,  Matlis.).  Resident 
India  and  employed  as  Asst.  Engineer  in  civil 
engineering  department,  architectural  and  structural 
designs  for  public  buildings  throughout  India  and 
construction.  Seeks  post  as  Designer  or  Research 
Assistant,  London  area  or  U.S.A.  Salary  £800  p.a. 

Ref.  A.634.  British.  Male.  Single.  Age  26.  6  years 
Draughtsman,  nrating  engineers.  I  year  Draughts¬ 
man  and  3  years  Draughtsman  and  Checker,  Canad¬ 
ian  structural  engineers.  At  present  Structural 
Engineering  Draughtsman,  structural  engineers. 
Thorough  knowledge  all  aspects  rooting  engineering. 
Seeks  post  as  Technical  Representative  (building 
industry  ),  U.K.  Salary  £800  p.a. 

Ref.  A.63S.  British.  Male.  Married.  O.N.C.  6 
years.  Apprentice,  electrical  engineers.  7  years. 
Maintenance  Engineer,  drug  manufacturers.  At 
present  Power  Engineer  engaged  in  estimating  and 
design  of  stand-by  power  plant,  telephone  manu¬ 
facturers.  Experience  electrical  contracting  work. 
Seeks  post  as  Technical  Representative,  U.K. 
£l,000-£l,200  p.a. 

Ref.  A.636.  British.  Male.  Married.  Age  26. 
H.N.C.  Mech.,  G.l.Mech.Engrs.  5  years  Apprentice 
Draujditsman,  I  year  Junior  Draughtsman  and  4 
months  Colliery  Draughtsman,  coal  mining.  At 
present  Asst.  Mechanical  Engineer,  coal  mining. 
Seeks  mechanical  engineering  appointment,  U.K. 
Salary  £925  p.a. 

Ref.  A.637.  British.  Male.  Single.  Age  41.  Dip. 
Business  Organisation  and  Methods,  Dip.  Com¬ 
mercial  Engineering  and  Works  Management, 
A.M.I.W.M.,  A.M.l.Prod.E.,  F.Inst.D.  7  years 
Apprenticeship  to  Planning  and  Time  Study  Engineer, 
electrical  engineers.  3  years  Inspector-in-Char^, 
aircraft  manufacturers.  2  years  Asst,  to  Residential 
Consultant,  agricultural  implement  manufacturers. 
2  years  Work  Study  Officer,  steel  manufacturers. 

4  years  Asst.  Director,  textile  manufacturers.  4  years 
Director  of  management  consultancy  company.  Seeks 
part, full-time  Special  Advisory  Directorship,  Asst. 
Directorship  or  P.A.  to  Managing  Director,  or  post 
leading  to  part, full-time  directorship,  N.  Wales 
Cheshire,  Lancs. 


Ref.  A.63S.  Indian.  Male.  Single.  Age  22.  Resident 
India.  2}  years  Draughtsman  (mechanical),  company 
manufacturing  diesel  engine  parts  for  Indian  branch 
of  British  company.  &eks  post  as  Draughtsman 
(mechanical),  London  or  India. 

Ref.  A.639.  Dutch.  Male.  Married.  Age  32. 
Resident  U.K.  Degree  in  Mech.Enu.  4  years  Asst. 
Technical  Officer  (design  of  chemicaTplant),  chemical 
manufacturers.  5i  years  Area  Drilling  Superintendent 
and  Engineer  i/c  Maintenance  Dept.,  producers  and 
refiners  of  crude  oil.  Seeks  post  as  Engineer  or 
Technical  Representative,  preferably  in  oilfield 
equipment,  or  post  in  oilwell  drilling  industry,  or  as 
Man^r  of  overseas  contracts  for  contractor.  Will 
consider  any  area.  Salary  in  U.K.  £1,500  p.a. 

Ref.  A.640.  British.  Male.  Married.  Age  70- 
A.M.Inst.C.E.,  A.M.I.M.E.  6  years  Asst.  Engineer, 
consulting  civil  engineers.  18  years  Engineering 
Assisunt,  railways.  1  year  Stressman — Special  Test 
Rig.  Designer,  aircr^  manufacturer.  I  year 
Designer,  constructional  steelwork  manufacturers. 
3  years  induction  Engineer,  government  work.  4 
years  Resident  New  Works  Engineer,  railways.  At 
present  Civil  Engineer,  consulting  civil  engineers. 
Seeks  appointment  as  Traffic  Engineer,  London. 
Salary  £1,500  p.a. 


Ref.  A.64I.  Irish.  Male.  Married.  Age  61.  b.A. 
B.A.I.,  A.M.I.C.E.,  F.I.W.I.  28  years  Asst.  Engineer 
to  Deputy  C.E.  (Maintenance),  railways,  India.  4j 
years  Civil  Engineer  and  Resident  Enuneer,  air 
ministry  works  directorate.  2  years  General  Manager, 
structural  engineers.  8  months  District  Engi<ieer| 
railways,  Nigeria.  9  months  Technical  Appointment 
with  Ministry  of  Transport,  Nigeria.  Seeks  pot  u 
Supervisor  of  Control  work, Site  Engineer,  U.K.  or 
abroad.  Salary  £1,000  p.a. 

Ref.  A.642.  British.  Male.  Married.  Agr  39. 
B.Sc.(Spec.Chem.).  6  years  Exper.  Asst.,  government 
dept.  II  years  Works  Analyst,  chemical  manufac¬ 
turers.  2  years  Technical  Officer,  government  dept. 
7  years  Senior  Assistant,  chemical  manufacturers. 
At  present  Deputy  Chief  Analyst,  chemical  nunu- 
facturers.  Seeks  post  as  Chief  Analyst,  N.  or  E 
London,  Essex  or  Suffolk.  Salary  £l,5()0-£2,000  p.a. 

Ref.  A.642.  British.  Male.  Single.  Age  27.  10  >ean 
Electrician  Electrical  Mechanic  Leading  Electrical 
Mechanic,  Royal  Navy.  At  present  Maintenance 
Engineer,  background  music  company.  Experience 
of  A.C.  and  D.C.  machinery,  navigation  aids  and 
electronics.  Seeks  post  as  Electrical  Technician, 
London.  Salary  £I4-£I6  p.w. 

Ref.  A.644.  British.  Male.  Married.  Age  38. 
Course  in  diesel  engines.  8  years  Driller,  drilling  oil 
wells.  I  year  Driller,  drilling  water  wells.  I  year 
Supervisor,  drilling  seismic  holes.  4  years  Driller, 
contract  drilling  oi  I  wells.  At  present  Driller/ 
Materials  Organiser,  company  privducing  refining 
and  marketing  petroleum.  Seeks  post  as  Materials 
Engineer  anywhere,  but  preferably  London  office  of 
oil  or  drilling  company  where  experience  in  held  con¬ 
ditions  and  drilling  would  be  used. 

Ref.  A.645.  British.  Male.  Married.  Age  31. 
O.N.C.fProd.).  5  years  Apprentice  and  I  year 
Planning  Engineer,  telecommunications  engineers.  2 
years  Estimator,  3  years  Planner  and  4  years  Time 
Study  Engineer,  electric  meter  manufacturers.  At 
present  Time  Study  Engineer,  manufacturer  of 
electric  fans.  Seeks  post  as  Time  Study  or  Work 
Study  Engineer,  N.  London,  N.  Middlesex  or  Herts. 
Salary  £950  p.a. 

Ref.  A.646.  British.  Male.  Married.  Age  41. 
H.N.C.  Elect.Eng.,  C.  &  G.  Final  Radio  Conun. 
4  years  Apprentice  Student,  radio  and  television 
electrical  products.  4  years  Junior  Engineer  in 
standards  division  and  2  years  in  drawing  office,  test 
equipment  development.  6  months  Engineer,  radio 
and  television.  6  months  Engineer,  electronic  test 
equipment.  14  years  Engineer,  electronic  eimipmcnt 
manufacture.  At  present  Senior  Project  Engineer 
(electronic  test  equipment),  manufacturers  electronic 
equipment.  Seeks  post  as  Chief  Inspector  or  similar 
executive  appointment.  U.K.  Salary  £l.5()(>-£l,800 
p.a. 

Ref.  A.600.  British.  Male.  Married.  Age  27.  B.A. 
4  years  engaged  in  Production  Planning  and  Material 
Control  with  present  employers  who  are  pharma¬ 
ceutical  manufacturers.  Will  consider  any  post 
offering  responsibility  and  prospects.  London  or 
Provinces,  ^lary  £1,200  p.a.  min. 

Ref.  A.599.  Indian.  Male.  Single.  Age  24.  At 
present  resident  India.  B.Sc.  Some  months  training 
in  U.K.  factory  in  chemical  process.  6  montlu 
Trainee  Foreman,  manufacturer  of  air-conditioning 
plants.  At  present  Foreman  in  factory  manufacturing 
commercial  blasting  explosives.  Seeks  post  in  Chemi¬ 
cal  industry,  London  or  W.  Germany.  Mlary  £60-£70 
per  month. 

Ref.  A.598.  British.  Male.  Married.  Age  27.  3 
years  Fitter,  aircrafi  engineers.  I  year  Fitter,  motor 
engineers.  2  years  Fitter,  R.A.F.  At  present  Sales 
Representative,  duplicating  machine  manufacturers. 
Seeks  post  as  ^les  Representative,  will  move  to  any 
part  of  the  U.K.  for  the  right  post.  £12  p.w.  plus 
commission. 

Ref.  A.597.  British.  Male.  Married.  Age  45. 
Assoc. M.lnst.  of  Work  Study.  6  years  Assistant 
Works  Manager  and  9  years  Production  Director, 
soap  manufacturers.  3  years  Administration  and 
Financial  Controller  of  big  building  project,  pharma¬ 
ceutical  manufacturers.  2  years  Work  Study  Officer, 
pharmaceutical  manufacturers.  Seeks  post  as  Works 
Manager  or  Production  Director  with  independent 
small  or  medium  size  nrunufacturing  company. 
Central  or  S.E.  London,  N.W.  Kent  or  N.  Surwy 
preferred,  but  would  consider  any  Southern  counties. 
Mlary  £1,500  p.a.  if  good  prospects  exist. 

Ref.  A.596.  British.  Male.  Married.  Age  43. 
O.N.C.,  H.N.C.,  A.M.I.E.E.  6i  years  R.A.F.  Radar 
Tech.  Officer.  4  years  Development  Engineer, 
electronic  engineers.  2  years  Radar  Engineer  and 
Instructor,  Middle  East  Government.  4  yean 
Development  Engineer  and  2  years  Technical  Sales, 
manufacturers  of  radar  and  electronic  equipment 
At  present  Electronic  Engineer — development  and 
technical  sales — with  manufacturer  of  electronic 
equipnwnt  and  instruments.  Seeks  post  as  Senior 
Executive/Manager,  London  area.  Salary  £1,750 
p.a.  min. 
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you  can  trust 
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Everyone  wants  Peppermint.  This  popularity  has  resulted  in  the 
production  of  Peppermint  Oils  in  many  parts  of  the  world.  These 
oils  differ  widely  and,  although  each  has  its  uses,  the  greatest  care 
should  be  taken  in  selecting  the  correct  oil  for  a  particular  flavouring 
effect. 

StaffordAllenS  are  one  of  the  oldest  and  largest  suppliers  of  Pepper¬ 
mint  Oils  in  this  country  and  have  direct  contracts  with  all  major 
supply  centres.  For  Peppermint  Oils  of  unequalled  quality,  oils  that 
you  can  trust,  consult  StaffordAllenS. 


Food  Manufacture — August.  1960 


TAS.AL.MI 


future 


. . .  backed  by  ME.  THERM  who  Bums  to  Serve  the  food  and 

catering  industries  always . . . 

in  all  ways.  Today,  super-markets  and  frozen  foods — 
what  of  tomorrow?  He  will  grow  up  with  Mr.  Therm, 
for  each  advance  made  by  Catering  Managements 
and  Food  Manufacturers  will  be  helped  by  the  unceasing 
research  of  the  Gas  Industry  towards  new  and  Improved 
equipment.  Through  the  twelve  Area  Gas  Boards,  the 
Gas  Industry  offers  an  unrivalled  free  advisory  service 
on  fuel  to  the  Food  Industries. 

Write  or  'phone  your  problem  to  your  Gee  Board  NOW 
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ISSUfO  SY  THI  GAS  COUNCIL 


